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Este SIOUXLAND MARKET continues to produce the 
very highest of top quality beef cattle. Offer your trade 
SIOUX-LAND BEEF—you can pay more . . . but you 
can't buy better carcass beef . . . anywhere! 





Diatetons of 
NEEDHAM PACKING COMPANY, INC, . 


SIOUX CITY DRESSED BEEF CO. 


SIOUX CITY, IOWA — Phone 2-3661 — ***gblienment 


‘SIOUXLAND DRESSED BEEF CO. 


‘WEST FARGO, N, D. Phone BUtler 2-3244 Establishment No. 857- 








SIOUX BY-PRODUCTS CO. — Sioux City, lowe 
Dinttoe DAKOTA RENDERING CO.— West Farge, N.D. 











Increase Sausage Room 





WITH 


GLOBE'S 


NEW 


CHARGING 
BUCKET 


Mechanization in your sausage room 
for greater efficiency, greater profits is 
now possible with Globe’s new charg- 
Thee ml ohblod <=) we Ce) ai Cole lobbevo mob eh meroyehi,-seteteseXod| 
stuffer, as well as the new Globe-Becker 
continuous stuffing machine. 


Globe new @_ ¢ 
style charging <a003 
bucket shown loading a 
conventional 500 Ib. stuffer. 


Globe charging bucket ona 
monorail used to feed the 
Globe-Becker continuous 
stuffing machine. 


LIFTING YOKE 
4 
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@ The slide bottom eliminates hand 
shoveling of product into stuffer. 


@ Bucket can be designed to hold a 
whole charging load for any size 
stuffer. 


@ This bucket is easily cleaned and 
maintained. 


@ Bucket can be installed on a con- 
tinuous overhead rail system with 
hoist to lower and raise from the floor 
to receive or discharge product, or 


@ it can be supplied with a dolly for 
transporting on the floor. 


BUCKET #978 
DOLLY #9785 


@ Available in galvanized or stainless 
steel. 


@ A lifting yoke to be used with an 
air hoist is available. 


® A Globe special air hoist is also 
available, of 1000 Ib. capacity, 8 ft. 
lift, 19 F.P.M. at 90 PSI, complete with 
pendant control, chain basket and 
hoist trolley for standard ‘‘l"’ beam 
track. The very low head room required 
for this hoist facilitates its use in prac- 
tically any existing sausage kitchen. 


remember, \ook to Globe for the best in creative engineering 
for sausage room modernization and mechanization. 
Seffelaar & Looyen N.V. 90, Waldeck Pyrmontkade, The Hague, Netherlands 


Telephone: 60 18 11 


THE GLOBE COMPANY 


4000 SOUTH PRINCETON AVENUE * CHICAGO 9, ILLINOIS 
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SKINLess 


IENER 





inless Package printed by Cadillac Products Inc., Warren, Mich, 


< A sales winner for weiners 


= VITAFILM WNF 


This non-fogging film is more than an attractive 
showcase. It produces tight packages that stay 
tight. It doesn't wrinkle or pucker with humidity or 
temperature changes. 


Its strong, firm seal stands up against the roughest 
treatment. And it's easily adaptable to automatic 
packaging machinery. 


So it looks like clear selling weather ahead for 
wieners—when you package them in Goodyear's 
sparkling new ViTAFILM WNF. A free booklet supplies 
additional facts on ViTAFILM for wrapping many kinds 


of meat products. Write Goodyear, Packaging Films 
Dept. G-6419 Akron 16, Ohio. 


’ GOODFYEA 


3 s : Vitafiim, a Polyvinyl! chloride—T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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. the easy wary 


with a 


Editorial opinion, as well as an account of 


a he U ¢ ¢ E T what's happening in Washington, the state 


’ capitals and North, East, West and South 
A of importance to the meat industry. 
ty E L . V AT 1) 4 Plastic Pack for Sliced Meats ........ 
iy Stoppenbach Sausage Co. finds excellent in- 
store handling and consumer use character- 


istics in new package and product gains q 
longer shelf life. 
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Here is the simple way to discharge Lean Content in 3 Seconds .......... 

slack barrels of meat directly into Morrell plant at Sioux Falls is using new 

the grinder tray—automatically. machine employing low-level X-ray to de- 
At the touch of a button, the St. termine lean in sausage materials and to 


John bucket elevator will raise a check on its own and purchased trimmings. 
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unloading forever . . . saves time. . . NSC meat packing section finds some new 
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GIVE YOUR 
MEAT PACKAGES 


Auld 


...US@ labels by 
ROTOGRAVURE 
to add this 
instant sell 
ingredient! 





ONAL PROVISIONER, JULY 29, 1961 








Just a little more ‘‘reach-appeal’’ on 
package can bring in a great deal more 
profit. Rotogravure labels add this vital sales 
ingredient to products. Your Rotogravure- 
labeled packages will almost flirt their way 


your 


out of crowded meat cases into shoppers’ 
hands and you'll get faster turnover almost 
immediately. The design isle mmo} dole lerondiolamial 
genuity of our people covers all types of 
printed labels and materials, including heat 
seal labels on paper or foil, and over-wraps 
on foil, paper or laminated stock. And, we 
Keep your cost at a two-color level by running 
S r jobs through in a single operation. 
For your added convenience we have a pro 
duction policy of NO MINIMUM RUNS 

Let our creative people pack a sales-winning 
(ofo} any ol-n4h divs -mn 10 f24—ma an coma 2010) am aalel-i amiga) ololacsianl 
square inches of packaging space your 
Ke} ol] pan Oxo] ah = Yon a0 10] au al-¥-14-s-1@ ado) Colcda-\VA0 1 d-Ma-10 
resentative today. He'll help you put more 


reach-appeal into your product 


ROTOGRAVURE 
PACKAGING, inc. 


ADDISON, ILLINOIS ‘Chicago Suburb’ 


« Kingswood 3-9555 


SALES REPRESENTATIVES: 


f 


FRED C. STROUT DICK BRADLEY 


AA - } T 
Mine Va 


PACIFIC AGENTS 


CADILLAC PROD., INC. 


t SM 


alif Warren, Michigan 


L. F. (LEN) HADASEK JACK WALLS 
f E. 79th Terrace 1225 S. Gra A 


Kansa ty 33,™M Pasadena 





M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


1040 W. Randolph St. ° Chicago 7, Ill. 
Telephone MO 6-2540 Teletype 1823 


BONELESS BEEF 


Specialists 


Suppliers of: 
BONELESS BEEF 


BEEF CUTS 

DRESSED BEEF 

PORK 

VARIETY MEATS 
° OFFAL 


CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 











- BEEF - VEAL - PORK - 


LAMB { 
- ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


sce. 


fet us work with you... 
“HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 
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MASTER ELECTRONIC SCALE 














“Isk your Baltimore Spice salesman 
about MASTER Electronic Scales.” 
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More Efficient! Moe Economucal 


ELECTRIC STUNNING EQUIPMENT |, 


Sut 
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“BOSS” Humane Slaughtering 10 
installations, being made by 

packers, prove conclusively 

the efficiency and economy of 24 
BOSS equipment. Reasonable 
cost and minimum plant re. 
arrangement are among the 
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advantages of “BOSS” Hy. 
mane Slaughtering techniques, 
“BOSS” Stunners may be used 
on hogs, sheep and calves, 


“BOSS” Elther Stunners operate at 
voltages of 70, 150, 225, and 300 for 
from 1% to 114 seconds. Weight — 
50 Ibs. 


“BOSS” Stunners operate at voltages 
of 70, 150, 225, 300 and 400 for from 
14 to 3 seconds. Provided with circuit 
breaker. Weight — 53 Ibs. 














“BOSS” APPLICATORS 














Pistol Type (Wt.—7 Ibs.) Wand Type (Wt.—7 Ibs.) Tong Type (Wt—15 Ibs.) 
No. 1004 “BOSS” Elther Stunner and No. 1004A “BOSS” Stunner are furnished with 
Wand Type Applicator. Pistol Type and Tong Type Applicators are furnished at additional 


cost. Tong applicator may be used for small capacity hog, sheep and calf kills. 


No.1005 RESTRAINING CONVEYOR | 








No. 1005. “‘BOSS’’ Hog Restrain- 
ing Unit is a V-shaped restraining 
conveyor which supports the hogs 
in a quiescent upright position for 
application of the stunning instru- 
ment. The conveyors form a self- 
contained unit and are equipped 
with individual drives and individ- 














ual motors and starter. In opera- 
tion, the hogs are chuted (not 
shown) to the angle conveyor 
restraining unit. At this point the 
hog loses its footing and the stun- 
ning applicator may be easily 
applied. 


74-A-13 


Overall length 
Overall width : 
Overall height 4' 05%” 


Speed—40 feet per minute adjustable 
to 50 f.p.m. on standard units. Speeds 
of 22-66 f.p.m. through hand wheel 
adjustment. Driven by two 1 HP 
motors with one push button starter. 
Provided with manually adjusted 
variable pitch drive sheave for each 
conveyor. 

Accommodates large or small hogs 
with no adjustment. 


For any capacity up to 600 
and over per hour. 
Weight 


e May be furnished with hand wheel ad- 
justed vari-speed motor pulleys and 
totally enclosed motors at extra cost. 


e Conveying flights are of seasoned, 
hard maple fastened to heavy chain 
mounted on heavy structural steel 
frame. 


e Ready for inserting between chutes 
and sticking or bleeding equip 





THE Gcinnealt wuss SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Preservaline Manufacturing Company 
Flemington, New Jersey 


Send sample of Have one of your technical 
PRESCO PK and representatives give me a 
test-runinformation. personal demonstration of 

PRESCO PK. 


| Name 
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TPesco PR will cut down returns of 


franks, fresh and smoked sausage, and other com- 
minuted meat products. Adding this sure-acting micro- 
bial inhibitor to the emulsion along with the seasoning 
reduces greening, sliming, yeast and mold formation. 
Shelf life is extended up to at least 30 days! 


TPesco PR is most economical to use. 


It has been accepted as safe by the Food and Drug 
Administration as a food preservative at a concentra- 
tion not to exceed 0.1%. It has no effect on flavor, 
color or other desirable marketing properties. 


Samples and test-run information to help you make 
your own evaluation of PRESCO PK are available upon 
request. Or, if you prefer, one of our technical repre- 
sentatives will gladly give you a personal demonstra- 
tion. Use coupon below. 


PR 


PRESERVALINE 


MANUFACTURING COMPANY 
Flemington, New Jersey 


Home of PRESCO Products Since 1877 
9 





salt. 


engineering 


ee 


New approach to brine making 


cuts salt unloading time 
32 man-hours per car 


At this N. J. plant Sterling Rock Salt 
used to be unloaded manually into a 
chute feeding a brine tank located 
ten feet from the tracks. Cost of the 
operation: an expensive 32 man-hours 
per car. Furthermore, the 60-ton 
brine tank had to be exhausted down 
to ten tons before another 50-ton 
carload of salt could be added, 
creating problems of reserve and 
scheduling. 

An International Salt Company 
Technical Service representative and 
the plant manager solved the situa- 
tion by installing two 55-ton Sterling 
Storage Lixators under the existing 
railroad trestle. Salt drops directly 
from the hopper cars into them. 


10 


Gravity supplies the labor, releasing 
the 32 man-hours. And when the 
Lixators* get down to 30 tons each, 
a 50-ton carload tops them off with 
25 tons apiece. Ordering is simplified, 
and the buyer never has to worry 
about reserve. And how does the salt 
get to points of use? Simple. The 
Lixators produce crystal-clear, fully 
saturated brine automatically. Pipes 
carry it into the plant. 

Local contractors competed for 


BOSTON CHARLOTTE CINCINNATI NEWARK 
NEW ORLEANS PHILADELPHIA ST. LOUIS 


BUFFALO CHICAGO DETROIT 


INTERNATIONAL 


“A STEP AHEAD IN 


Pipes (2) deliver brine from new 55-ton Lixators (1) t 
existing pipe line (4) that served old Lixator (3). N 

construction made maximum use of existing installation 

did not affect railroad trestle or plant interior. 


the job by sealed bids estimat 
from complete plans supervised b 
International’s Technical Servic 
Department. 

This project is a good example 0 
how International salt engineering 
can benefit salt users. If you're intet 
ested in unequaled technical assist 
ance on any phase of salt handling 
storage or dissolving, write Intem 
tional Salt Company, ClarksSummi 
Pa., or nearest district office. 


*Registered T.M. International Salt Con » 
NEW YORK PITTSBURG 


SALT COMPAN 


SALT TECHNOLOGY” 
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3 FORWARD STRIDES 


in Meat Processing Technalr ~y 


from H. J. Mayer resea’ 






















7 you can... New FLAVOCY &* ~rocess gives peak flavor 
\4 , ; at marketing “tends your marketing range 
Buy natural Spice with The FLAVOCHRO,w...5 prevents the usual 40% to 70% 
loss of volatile flavor and aroma components in ordinary grinding. 
] full flavor stren oth The pure FLAVOCHROME naturals give the product peak fla- 


vor shortly after manufacture, and the peak flavor lasts beyond 
‘a k | normal market time with a synergistic effect on other flavors. 
: at pea vaille Check our laboratory for organoleptic and technical data. 


‘ All H. J. Mayer natural spice is now ground by the 
| a and long shelf life FLAVOCHROME Process and offered at prices comparable to 
/ 3 ordinary ground spice. All H. J. Mayer Seasonings and Blends 
using pure naturals are now made with FLAVOCHROME 
Process ingredients at no extra cost. (Bulletin No. 61) 

*Patent Applied for 





"| Buy paprika in COLORGLOW Spanish paprika now priced 
units of color value per CV unit . . . obsoletes “blind” buying by weight 


Now, for the first time, you can buy pure Spanish paprika at 
prices based on its color value. COLORGLOW standardized 





guaranteed + 2% for and stabilized Spanish paprika is now offered in a range of color 
values from 3000 to 7500 CV units/lb., all guaranteed + 2%. 
+] {controlled product color With COLORGLOW you can positively stabilize product color 


and quality while changing formulations. At the same time, 
you can cut costs and increase yield by using COLORGLOW. 
Get Bulletin No. 62 for detailed technical information and a 


tors (1) t method for modern buying practices. 
1 

cada | AMY developed SPICEHYDRATE #2241... 

se: seasoning offers a Seasoning witn unique properties 


This specially processed blend of spices conforms to MIB and 


H FDA regulations. Its unique properties and technical data 
— unique advantages are detailed in Bulletin No. 63. 











In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 
City State 





PAN 





u’re inter = 
ee ee ey a 
cal assist 
handling | Please send free technical bulletins: : 
2 Interns | [No.61 [J No.62 []No.63 | 
2s min i 
HJ. MAYER & SONS CO., INC. |. | 
oe. 813 South Ashland Avenue —Chicago 36, Illinois—Plant: 6819 South Ashland Avenue | Add | 
. LOUIS | ress | 
| | 
| | 
| ae 
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This Milprint custom-combination 

package serves up product protection in its polyethylene extrusion... and 
precision rotogravure in its ‘‘locked-in”’ printing. With half a dozen different 
vignette serving suggestions, this printing never touches the product, can’t 
scrape or flake off, stays fresh and unmarred despite handling or age! 





Features like these are made possible by Milprint’s ‘‘open mind” approach to 
meat packaging problems... the ability to choose from the widest variety 

of packaging materials and printing processes available anywhere, 

plus the skill of a lifetime in custom-combining them to do your bidding! 


Put Milprint marketing power to work for you... and plan 
to review your packaging regularly with Milprint experts! 
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MILPRINT PACKAGING gives your product MARKETING POWER 


Milprint, Inc. General Offices, Milwaukee, Wis. Sales offices and plants conveniently located across the nation. 
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Divided We Stand 


We believe that almost all packers, in- 
duding those dedicated to the processing of 
me kind of livestock, should consider care- 
july all aspects and the possible conse- 
wences of the expansion of the National 
live Stock and Meat Board’s promotional 

fivity into specific specie programs. 

‘The proposal recognizes that a splinter- 

of interest and effort already has oc- 
rred, especially among producers, but 
find it difficult to see how unity can be 
Weltintained for the main job by encourag- 
s) Wig disunity. How can the paramount im- 
\B portance of meat as the vital protein be 
emphasized convincingly against a confus- 
ing cacophony of claims that “this kind of 
meat is best?” 
_§ While it is true that one kind of red meat 

Pies compete with another, we suspect 
that the greatest satisfaction to be derived 
fom the intensification of intra-red meat 
warfare will be that felt by the producers 


‘ Mwai poultry, sea foods, cereals and other 


fimants of the consumer’s food dollar. 
Mtying to think as other editors may 
ink, when confronted by requests for 
im free” space from several segments of the 
sme industry, we are inclined to believe 


ICE ae) may say feelingly: “A plague o’ both 


™ your houses.” 
Pow Where do we draw the line when we 
ey k on a program of internecine strife 
a tained meats vs. pork? sausage vs. beef? 

~ m vs. lamb? 
ps some segments of the industry 
mil want to embrace the suggestion made 
a cattle feeder Mark Knoop at a recent 


| Sausage and other processed meats have 


ae ened a record per capita consumption of 


lbs. per year. Consumers should be in- 
of the high cost of packaging and 
nerchandising these products and that they 
we Paying dearly for the convenience pro- 


vided when they purchase processed, 
teady-to-eat meat items.” 


News and Views 





Why More outside advice on the added-moisture ham ques- 


tion is being sought by Secretary of Agriculture Orville L. 
Freeman was not clear this week as a special three-person 
committee prepared to meet to help him “fathom” the answer. 
The committee, named by Secretary Freeman last week, is 
headed by Sydney Berde, Minnesota deputy attorney general. 
The other members are Dr. W. C. Cole, professor of animal 
husbandry and meat technology at the University of Tennes- 
see, and Miss Reba Staggs, director of the department of 
home economics, National Live Stock and Meat Board. The 
committee was appointed “to review and recommend action 
to the Secretary on the question of water content in un- 
cooked hams and other smoked pork products,” the USDA 
announcement said. “This committee will review staff studies 
made by the USDA’s Division of Meat Inspection as well as 
the testimony presented at a series of regional public hear- 
ings on USDA regulations establishing the level of water 
permitted in smoked pork, particularly smoked hams.” The 
voluminous testimony presented at eight public hearings 
across the country by friends and foes of the 110 per cent 
ham has been under study by USDA officials since the hear- 
ings were concluded in mid-May. Whether a departmental 
recommendation has been made was not revealed. 


Participants In the August 20-23 Meat Science Institute at 


Rutgers University, New Brunswick, N. J., will get a head 
start toward establishing their own meat plant laboratory, 
as well as useful information on subjects ranging from mate- 
rials handling to meat processing, packaging and quality con- 
trol, John A. Killick, executive secretary of the National In- 
dependent Meat Packers Association, disclosed this week. 
The brochure on establishing a one-man laboratory being 
prepared for NIMPA by Dr. Edward A. Nebesky and other 
members of the Rutgers staff will be shown for the first time 
in final draft form during the Meat Science Institute. Persons 
who have not yet registered for the fourth annual NIMPA- 
sponsored meat science course, the only one of its kind in the 
industry, were urged by Killick to sign up at once. 

MSI “graduates” will go to Atlantic City on August 
24 for a reception in their honor at the opening session of 
the three-day meeting of NIMPA’s Eastern division at the 
Hotel Traymore. Dr. A. R. Miller, industry consultant, for- 
mer chief of the Meat Inspection Division and a member 
of the MSI “faculty,” will be the speaker. Other speakers at 
the regional meeting, which will have three morning-only 
sessions, will include Dr. Remo Franceschini of Thomas J. 
Lipton, Inc., Hoboken, N. J., whose topic will be “Research 
and New Product Development.” 


Lambs Were dropped from the list of commodities eligible for 


marketing quota orders in the abbreviated version of the om- 
nibus farm bill passed by the Senate this week. Also deleted 
was the provision that would have broadened the antitrust 
exemption for farm cooperatives, giving them sweeping pow- 
ers to merge with and acquire outside business enterprises. 
The controversial provisions also were taken out of the House 
version of the farm bill before it was voted out by the House 
agriculture committee late last week. 


Passage Of legislation providing for a national hog cholera 


eradication program was urged by Aled P. Davies, vice pres- 
ident of the American Meat Institute, at hearings this week 
before agriculture subcommittees of the House and Senate. 
Noting that hog cholera is the No. 1 killer of swine and its 
cost is mounting at the rate of $50,000,000 a year, Davies 
pointed out that scientists are convinced it can be eradicated 
and a major step would be to outlaw virulent virus. 





New Plastic Pack Offers 
Protection, Visual Appeal 


. NEW plastic film packaging 


technique forms a _ skin-tight, 

cup-like container around 
stacks of sliced luncheon meats, 
which are subsequently machine- 
overwrapped with clear film. The 
final package is semi-rigid with ex- 
cellent in-store handling and con- 
sumer usage characteristics. It re- 
portedly has a shelf life of from four 
to six weeks, costs little more than a 
plain film overwrap and has clear 
face visibility. 

In development since 1944 by Liq- 
uid Film Corp., Butler, Wis., which 
recently acquired patents to the per- 
fected technique and machinery, the 


method is being used by Stoppen- 
bach Sausage Co., Jefferson, Wis., 
to package its new line of sliced 
:ancheon meats. The sausage kitchen 
had a limited line of sliced consumer 
packaged items and elected to use 
the new package in order to enter 
its market area with a full line of 
luncheon meats—about 30 items. 
The new package has helped the 
firm to secure space in self-service 
cases, says Robert Tensfeldt, vice 
president and general manager. 
Repeat sales also have been on the 
increase. The total volume of sliced 
meat sold has been increasing since 
the new line was introduced a few 





ROBERT TENS- 
FELT, vice pres- 
ident and gen- 
eral manager, 
illustrates com- 
ponent elements 
of new package 
to R. M. “Babe” 
Berkley (center), 
sales manager, 
and Bob Grant 
(right), assistant 
plant = superin- 
tendent. 














LEFT: Product display shows }, 
finished packages can be stage 
face side up and face side doy 
assuring maximum protection, as 
as visual appeal, for the product, 


BELOW: Inside view of liquid fj 
packaging machine shows how yp 
pumps maintain bead-supported fic 
vid film sheets for even applicatig 


PrEenee f 


months ago, he reports. The unig 
package has made the introdueto 
effort more than a “me-too” effo 
he comments. 

The firm installed the new pack 
aging line in a recently-refurbishe 
cooler, which is refrigerated wit 
Gebhardt ceiling-type units. 4 
though removed from the balance ¢ 
the packaging operations, the cool 
had the space to permit the initi 
trial runs. critic 

EQUIPMENT USED: The pacif{ ties 
aging line consists of a slicer, a lig 
uid film packaging machine wil 
its cooling takeaway conveyot, 
Wrap King overwrap machine a 
a Great Lakes hot air shrink tu 
nel. 

Sliced stacks, which are pusie 
out to the Exact Weight checkweigi 
ing units, are adjusted by the opel 
tor and placed on a belt that 
the liquid film machine. St 
bach cuts seven slices of m 
seven ounces. The stack pass 
der a tamping machine that 
presses the slices. While 2 
slice alignment nor height is¢ 
to the film application, heigh 
factor in the packoff ope 
Tamping takes out the loosenes 
might be introduced in the! 
weight operation. = 

The stack then enters the * 
film application machine. eed 

A free-rolling device applies ® phot 
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: Fr: Sliced stacks are adjusted for weight, if necessary, 
md placed on belt conveyor. RIGHT: Moving to the 


first liquid film to the bottom of the 


#8 sack. The stack then passes through 


four liquid film sheets held in sus- 
pension by beads ejected from pump 
nzles. As the meat stack passes 


Bihrough these sheets, a thin layer 


The unig 
troducto 
too” effo 


new pack 
refurbishe 
rated wil 
- balance 
the cooled 
the initi 


The pack 
licer, a lig 
chine wil 
onveyor, 
achine al 
shrink tum 


are pushe 
heckw 


s the liguif CLOSEUP of modifications iiittieaied into a wie King 
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tliquid film is applied to the sides. 
This is not a spray since there is no 
@my-over of the film to the face 
@ the meat. Each sheet is broken 
ty the passage of the meat and 
tears the top of the product. 

The film sheets are ejected in a 
manner that assures an even appli- 
cation of the packaging film around 
the entire stack. Application thick- 
ness is a function of pump pressure 
-the higher the pressure, the higher 
and thinner the sheet. 

The,machine will coat the sides of 
dither oval or rectangular meat 
sacks interchangeably. Slice align- 
ment in the vertical plane is not 
tritical. Actually, slight irregulari- 
tis in normal stacking emphasize 


a conveyor to prevent any film pickup is shown in 
photo at left, Packages move.on platform and are guided 
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the skin-tight nature of the wrap, 
R. M. “Babe” Berkley, sales man- 
ager, points out. 

The stack then passes over an exit 
free-rolling device that affixes the 
last bottom sheet, tying the verti- 
cal elements of the package securely 
at the bottom. 

The package passes’ through a 
trimmer that cuts off any excess bot- 
tom ends. 

The packaging material used at 
present is white. In the near future 
the liquid film will be available in 
various colors to enhance the sales 
appeal for color-conscious women 
shoppers. 

BELT KEPT MOIST: The pack- 
age moves to the short takeaway 
belt, which is kept moist with 
sodium propionate. This germicidal 
solution cools the bottom and pre- 
vents the hot film from sticking to 
the conveyor belt. The liquid film, 
which is made from approved petro 








by foamed plastic rollers. 
section at Stoppenbach (in the right photo) shows how 
conveyors transfer the product from one unit to the next. 


liquid film packaging machine, the stacks pass under 
tamping roller that presses out introduced looseness. 


polymers such as_ polyisobutylene, 
is kept at 160° F. within the mach- 
ine. Liquid and air space tempera- 
tures are controlled. 

A heating oven used to melt the 
10-lb. slabs (the form in which the 
film arrives) is attached to one side 
of the machine. A single charging 
will melt enough for a day’s run. 

The package then moves to the 
roller top air-cooling section of the 
conveyor. Two blower fans under 
the conveyor pull cool room air past 
the oncoming packages, which at 
this point have been slowed down 
from 60 ft. per minute to 40 ft. per 
minute. The cool air sets the liquid 
film firmly. The film is not affected 
by normal ambient temperatures to 
which it may be subjected in fur- 
ther handling. 

After making a right-angle con- 
veyor transfer, the cooled package 
arrives at the roller glideoff that 
feeds it to the platform infeed of 


View of the overwrapping 
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LEFT: Operator observes as packages make conveyor 
transfer on cooling section and glide into infeed convey- 
or of overwrap unit. CENTER: ‘‘Liquid”’ film is received in 


the wrapping machine. The sides of 
this infeed conveyor are equipped 
with foam plastic rollers that hold 
the package in place, but do not 
pick up any of the film. In previous 
experiments at a Detroit sausage 
kitchen, this infeed operation re- 
sulted in film pickup that caused 
malfunctioning. The combination 
used at Stoppenbach—platform in- 
feed and roller guides—has elimina- 
ted this annoyance. 

Afterward, the package is over- 
wrapped with Saran by the Wrap 
King unit, which also affixes a full- 
color Miller & Miller label, as well 
as a code date. 

In showcase displays the packages 
can be placed face side down for 
maximum protection against light 


STOPPENBACH employe Mrs. Angie Greenlee illustrates 
easy opening and resealing features of new package. 
First (at left), she cuts bottom of package with knife. 
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fading. The consumer has only to 
turn the package to get a clear view 
of its contents. The container is a 
liquid wax cup with an open face, 
completely overwrapped in a clear 
packaging film. 

For shipping, 12 packages are 
placed in a self-locking container 
furnished by Cornell. The bottom of 
this carton is locked by a wide slot 
which overlaps the three pre-cut 
sides and is held in place by the 
weight of the product. 

The top of the carton is designed 
for easy opening by retail personnel. 
Equipped with two protruding ears, 
the top is hinged to cover the whole 
area and is locked by the two ears 
that fit into pre-cut -holes. It is a 
carton that can be opened quickly, 


form of solid slab at plant and is placed in oven section prese 
for rapid melting. RIGHT: Packoff operator places pack Agri 
ages in a self-set-up-and-locking shipping container Re 


assoc 


with no risk of damaging finge = 
nails, Berkley claims. ds 
At present, skid lots of shipping ny 
cartons are moved to the order as Sp 
sembly room. on 
EASY TO OPEN: An advantagg Don 
of the package, one that Stoppeng 4.4 
bach is selling aggressively throug! 
store demonstrations, hand-out re 
cipe literature, etc., is its easy-ti 
open-and-reuse feature. fe 
The new “Serve’n Seal Pak” con sis 
tainer is a plastic cup overwrapped tuate 
with film; the bottom has a fi 
thickness of about 1/16 in. By 
turning the package upside down ably 
the housewife can cut the botto | 
section free, remove the slices shq 
needs and reseal the package by 
[Continued on page 23] 
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She then removes slices from cup-like container (center). 
Free lid is next to plate. She reseals package (right by 
placing lid back into well formed by sides of container. 
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findings of Grading Advisory Group are 
Referred Back to Industry Organizations 


BEING a study rather than an 

fon group, members of the beef 
mding technical advisory commit- 

ored by the American Na- 
Cattlemen’s Association de- 

ded at their meeting in Denver on 
tly 10 that they would carry back 

» the’ respective organizations the 

ngs and recommendations of the 
r, ittees on specifications, 
rm application of grades, fat 
lem, maturity and calf grades. 
jease of eventual agreement 
ng the associations and agencies 
lved on a program for improve- 
ut in federal beef grading, ap- 
propriate recommendations will be 
pesented to the U.S. Secretary of 
Agriculture. 

Representatives of the major trade 
gsociations in the meat packing in- 
dustry told the group that while 
tentative proposals have been stud- 
ied, they have not been approved by 
il organizations involved. 

Speaking for the sub-committee 
m uniform application of grades, 
Don Magdanz of the National Live- 
stock Feeders Association pointed 
wt that federal grading is being 
conducted in a large number of lo- 
cations by a large number of grad- 
as. The difficulty of achieving uni- 
fomity in grading has been accen- 
tuated by the expansion in volume 
of product and number of graders. 
lack of uniformity, he noted, prob- 
ably results from differences in per- 
snal interpretation and person-to- 
person rather than general commu- 
tiation within the grading service. 
The committee urged that the grad- 
ing service operate only on the 
basis of written specifications and 
definite,  universally-disseminated 
interpretations. 

Wedding of cutability to quality 
grading (dual grading) was advo- 


i caied by the fat problem sub-com- 


mitfee headed by Tobin Armstrong. 


i but George Lewis, vice president of 


r (center). 
(right) by 
ontainer. 
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the American Meat Institute, filed 
asttong minority protest against this 
toneept while agreeing that im- 
Pvement of beef cattle show 
standards, extension of research and 
better satisfaction of retailer, con- 
sumer, and hotel-restaurant trade 
must be achieved. 

Acknowledging that the age of a 
ttef animal cannot be identified 
Mécisely from observation of the 
‘areass, and that development of 
maturity may be influenced by fac- 

such as environment, water, 
tte, the maturity sub-committee 
‘ommended that a thorough study 
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be made covering a large number 
of nine- to 20-month cattle from all 
areas to determine the proportion 
falling in the “B” group. The sub- 
committee asked: Why does or does 
not physical age coincide with 
chronological age? 

The committee also suggested that 
a straight rather than stair step 
curve should be applied in the grade 
qualification of cattle in the nine- 
to 20-month group. 

The calf grades subcommittee pro- 
posed that: 

1. The names veal, calf and beef 
be retained because of substantial 
market acceptance for all three of 
these products. 

2. Maximum maturity levels be 
more accurately described (photo- 
graphically and in writing) for two 
maturity levels in calf. (i.e., maxi- 
mum and minimum). 

3. Calf carcasses be graded in ac- 
cordance with existing quality 
standards and that “dark” or 
“shady” carcasses be so identified. 

4. Existing marbling requirements 
should be retained. The committee 
recognized that experimental data 
will not substantiate emphasis placed 
on marbling insofar as tenderness is 
concerned—however, flavor, juici- 
ness and possibly other factors seem 
to be significantly associated with 
marbling. 

5. The committee with one excep- 
tion supported the separate identifi- 
cation of “quality” and “cutability” 
(as estimate of yield of trimmed re- 
tail cuts) in calf carcasses. 

The dissenting vote came from 
Fred Doehne, representing the Tex- 
as Independent Meat Packers Asso- 
ciation on the committee. 


Future of Puerto Rican 
Plant Brighter: Finkbeiner 

Governmental rule changes in the 
first inning left the Puerto Rico 
Meat Packing Co. (Emnacadora 
Puertorriquena de Carnes, Inc.) hit- 
less and almost defenseless in its 
new model beef-pork slaughtering 
and processing establishment (see 
the NP of February 25 for a de- 
scription) at Caguas, Puerto Rico, 
according to Chris Finkbeiner, pres- 
ident of the island concern as well 
as the Little Rock Packing Co. of 
Little Rock, Ark. 

“The future looks brighter,” said 
Finkbeiner to the ProvIsIoNErR this 
week. He commented that the Puer- 
to Rican government has been per- 
suaded to take a more realistic 
view of the penalties its policies 


have imposed on PRIMCO and its 
stockholders, livestock producers, 
the plant’s workers and consumers 
of the island. 

The ban on the importation of 
meat, which the firm needs desper- 
ately, is being lifted, Finkbeiner re- 
ports, and there is hope that killing 
volume can be augmented by live- 
stock from other parts of the Carib- 
bean area. 

“Failure to build concentration 
yards, and thus create a_ useful 
marketing structure for Puerto 
Rican livestock raisers, and failure 
to impose minimum sanitary stand- 
ards on the island’s abattoirs—both 
objectives guaranteed by the gov- 
ernment when first we considered 
this venture—have made our task 
most difficult,’ president Finkbeiner 
observed. 

He commented that creditors’ 
meetings have been held, not be- 
cause of distress, but rather to in- 
form all concerned of the continuing 
progress that is being made in over- 
coming the unforeseen political and 
economic difficulties that have 
plagued the company’s operations 
for the last six months. 


Chicago Firm Consents to 
Order on Old P&S Charge 

Wimp Packing Co., Chicago, which 
has been under new management 
since last October, has admitted that 
the firm violated the Packers and 
Stockyards Act more than two years 
ago under the prior management 
and consented to a cease-and-desist 
order directing it not to repeat the 
prohibited practices. 

The U. S. Department of Agricul- 
ture charged that the firm in April, 
1959, had caused a federal meat 
grader assigned to its plant falsely 
to designate meat as “USDA 
Choice” or “USDA Good” and had 
knowinglv sold the falsely graded 
meat to Central Beef Co. of Boston. 
The meat grader involved no longer 
is employed by the USDA. 


USDA Charges Los Angeles 
Packer with P&S Violation 

The U.S. Department of Agricul- 
ture has charged Goldring Packing 
Co., Los Angeles, with violating the 
Packers and Stockvards Act by fail- 
ing to pay in full for livestock it 
bought for slaughter in January, 
1960. 

Goldring contracted to purchase 
812 lambs from Western Livestock 
Order Buyers, North Salt Lake, 
Utah, but failed to pay in full for 
them, although it accepted and 
slaughtered the animals, the USDA 
charged in P&S Docket No. 2585. 
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Electronic Unit, 
Simple Technique 


Permit Lean 


Determinations in 


SCANNING results of weekly lean determinations are personnel gift: 
Sioux Falls, $.D., plant of John Morrell & Co. (I. to r.): Kennethil. 


Johnson, sausage sales manager; John VanderPloeg, sales man. 


Three Seconds 


ager; Clarence Sall, general manager and vice president; John 
Anderson, plant superintendent; Don Endreson, operations man- 
ager; Doug Weck, industrial engineering manager, and Robert Fi. 


cek, quality control supervisor. Plant uses new electronic unit, 


termine the percentage of lean in a meat sample 
within three seconds. 

Equally significant, it requires no elaborate prepara- 
tion and the reading does not downgrade the product 
sample. The meat has only to be ground through a 
34-in. plate. Since this type of meat reduction is a 
normal step in many sausage making or canning opera- 
tions, the technique requires virtually no effort outside 
of obtaining and preparing the meat specimen. 

The sampling machine uses a low X-ray level, much 
lower than is used in a normal chest examination; 
consequently, the meat is not downgraded in any way. 
After the lean determination, the meat is put back in 
the container from which the sample was drawn. 

The method, which was developed over a period of 
six years, is accurate within the normal variance in 
sampling. During this period, samples evaluated by the 
machine were subsequently tested by standard chemi- 
cal techniques requiring from several to 24 hours to 
perform. Repeated tests showed the rapid electronic 
determination to be within +1 per cent of the standard 
oven-drying technique. Variances of this and greater 
magnitude are normal in sampling. 

The idea and the original equipment were developed 
by John J. Madigan, president, Anyl-Ray Corp., man- 
ufacturer and distributor of the production models: The 
equipment has been modified many times in perfecting 
the process. 

Some of the basic evaluatory work was conducted at 
the plant of John Morrell & Co. in Ottumwa, Ia. Sub- 
sequently, the machine was moved to Morrell’s Sioux 
Falls, S. D., plant, where it is used in conjunction with 
sausage manufacturing operations. 

MAJOR CLAIMS: There are several major claims 
advanced for the machine by its inventor. By lessening 
the variable in the meat mix in terms of lean and fat in 
the meat ingredients, it helps to achieve a uniformity 
of flavor. It also helps to stabilize the ingredient cost of 
the items. This is especially true of product manufac- 
tured for a government contract, which stipulates the 
percentage of lean, fat and moisture, or with products 
having an identity, such as ground beef. In normal prac- 
tice a plus lean margin is used in manufacturing these 
items, adding costs that are not recaptured. 

If a packer is using a computer in developing his for- 
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( NEW ELECTRONIC machine can accurately de- 


mulations, the sampling unit helps to give a more pre- 
cise evaluation of ingredient information. It gives the 
exact lean value of the meat available for formula 
computation. It provides this information quickly, s0 it 
can be used in scheduling daily manufacturing formu- 
lations for either sausage or canned meats. 

Incoming materials can be evaluated by the unit as to 
their compliance with purchasing specifications. With 
this information, the packer-buyer can spot those sup- 
pliers who consistently are shipping product below pur- 
chased quality and can take necessary corrective action. 

This machine also can check on the accuracy of re- 
trimmers. Although employes may try to grade the lean 


ys 
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meat correctly (such as regular, 50 per cent or 80 perf. 


cent lean, etc.), their sole benchmark heretofore has 
been visual judgment. Obviously an employe can drift 
by small increments until he is 5 to 10 per cent off the 
prescribed standard. 

Apart from increased production cost, the inaccuracy 
can upset standards in meat formulation and, if the 
trimmings are sold, can lead to customer dissatisfac- 
tion with the product. ‘ 

With the new tool, it is possible to perform a spot 
check in a matter of minutes and pass the information 
back to the retrimming employe. This is doubly im- 
portant if retrimmers are paid on a lean tonnage basis. 

GROUND MEAT CHECK: Finally, and most im- 
portant, the machine can be used to check the lean i 
various ground meats. If the lean ratio is too high ina 
formulation, the packer obviously is losing money. 28 


is a two-fold loss: First, the product cost is increased Bj) 


the cost spread between lean and fat meats; sect 
the lean meat can hold more moisture. 

If the lean percentage is 2 per cent over the optim 
level needed for flavor and taste, the loss to the} 
er with a 100,000-lb. weekly production will be am 
timated $52,000 per year, claims Madigan. 

Another area of possible material cost savings 
cerns the evaluation of regular pork trimmings use 
pork sausage production, either under Meat 
Division standards or customer specifications. 
regular pork trimmings at times have less than 
quired 50 per cent lean, they must be “leaned a 

This adds to the material cost. With the new? 
chine, however, lean in the regular trimmings ¢ 
held to standard with excess fat going into the 
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ing department. Expensive meat is not used to up- 
a low-cost item that subsequently sells well be- 
ign the higher cost of the meat, it is claimed. 
The technique developed for determining the lean 
jel in ground meat is simple. 
Only those meats that have variable fat and lean con- 
ats need to be sampled. It would be a waste of time 
measure the lean content of an item that never varies 
afatcontent. The relative savings accrued by using the 
gahine depend on the amount of variable in the fat 
jpels of the meat ingredients being considered in sau- 
gg formulation. 
Phen a test is conducted, the Anyl-Ray machine op- 
dor takes several random core samples from a truck 
tof ground meat—beef, pork, veal or mutton—until 
ipfills a stainless steel bucket that holds approximate- 
% Ibs. The core sampler is a stainless steel tube 
witha handle and a cut-out side for scooping the meat 
ito the bucket (Photo 1). The meat is then ground 


"B irough a 94-in. plate if this has not been done already. 


The lean determination is confined to fresh meat at 


 Biesent, although work is in progress on a technique 
' Bitest other types of meat, Madigan reveals. 


ic unit, 


y, 0 it 
formu- 


nit as to 


WEIGHING IN: The meat sample is dumped on a 
mall stainless steel table and mixed thoroughly. 

Itis then weighed in a special stainless steel beaker, 
which is 8 in. in diameter and 11 in. high (Photo 2). 
The bottom of the container is a removable plastic plate. 
Asthe specimen is placed in the container, it is packed 
ly tamping with a stainless steel device. The sample is 
weighed at 13 Ibs. 

The large sample shown in Photo 3 is more represent- 
dive of a lot than the smaller ones used in other 
tehniques and is easier to prepare and weigh. With an 
wer and under scale, the exact weight is attained. Cor- 


. Bret determination requires exact weight. 


The meat is tamped once again to assure the removal 
dair. A hole through the center of the sample or an 
imegular hump on the top will result in incorrect read- 
ings. The top is smoothed so it is level. The tempera- 
ture of the specimen has no particular bearing on the 
determination. 

The sample then is capped with a clear plastic lid, 


,@plusa number of plastic rings. The number will vary 


with different samples. The lid is secured with a stain- 
ls steel lip-type clamp (Photo 4). 

The meat is now ready to be placed in the machine 
for rapid lean determination. Any adjustments are 
made quickly. Before each reading, the calibration gen- 
erally is checked. This simple test tells if the power in- 
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CATALOG No. 917 


When sawing, washing or shrouding, St. John’s elevating 
platform saves vital time and money in the dressing room. 
It makes employees’ time more effective and increased safety 
is provided by the stable platform with its non-slip surface. 


The St. John platform uses no air pressure. Instead, a 
smoothly-operating, trouble-free electric oil-dyne motor 
lifts the platform to a height of 52” with a fast, fluid motion. 
No hard braking, no jarring stops. Speed of descent may 
be regulated to desired rate with a simple screw adjustment. 


Standard size of the platform is 33” x 42”, but other sizes 
are available to suit specific operational needs. 


Construction of the unit is heavy galvanized steel and a 
removable back panel is provided for cleaning or main- 
tenance. Hand rail and saw bracket are available where 
required. 


Full details are available immediately. 
Write, wire or phone. 


ol Ohy 


ST. JOHN & CO. 








put is correct for testing. The calibration determing 
is made in about five seconds. a 

If the machine is in constant use, these simple gh 
are not needed because the more it is used, the } 
it performs, Madigan says. It is wiser to leave the, 
chine in the “on” position to protect it against cons 
sation. The current utilization cost is minor, Ay 
longer tube life also is assured if the machine jg 
constantly. 

SAFETY FACTOR: Above the radiation cham 
an X-ray head for sending the penetrating rays thm 
the sample. Below is an ionization chamber that 9 
ures the intensity of rays passing through the’ 
sample (Photo 5). (The plate, hinged by rope & 
door, is the metallic absorption unit or standard y 
calibrating the unit. It is pushed in the “out” po 
by the sample.) The specimen is held in proper pog 
by channels mounted alongside the plexiglass bof 

As a safety factor, the machine is equipped w 
micro-switch mounted in the door latch. As soon a 
door begins to open, the machine is turned off. ; 

After checking the calibration, the operator 
the sample in the determination chamber and p 
the activating button. Within three seconds, he ff 
lean reading (Photo 6). ce 

After removing the top clamp and lid, he invert 
sample over the bucket holding the untested po 
By pushing on the bottom plexiglass plate, he ff 
the meat out of the cylinder (Photo 7). 4 

The operator then writes the lean value of the 
ple on a ticket that is placed on the truck from # 
the sample was drawn. He returns the sample an 
ticket to this truck. 

Using the lean information from the various 
meat lot tickets, as well as his formulation instrugt 
the sausage maker proceeds to make his batch 
As a further check on quality control, finished pre 
can be subjected to conventional analytical tests. 7 

The total amount of time required to make @_ 
determination test (from getting the sample to ret 
ing it) is about seven minutes. The technique is & 
enough so that it can be coordinated with actual 
duction in the plant. 

The present model has been in operation at the Mor- 
rell Sioux Falls plant for the past eight months with no 
maintenance requirements, while the previous model 
served for 18 months with only two tube replacements 

The machine and technique are patented by the 
Anyl-Ray Corp. : 


oe 
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Now .. . Here’s One for Sam Spade > 

While attention has centered on efforts to see thal 
“Uncle Sam” never is buried, a controversy has been 
simmering in Congress over the burial place of the 
progenitor of America’s national symbol. 

Claiming that Samuel Wilson of Troy, N. Y., prov 
sioner to U. S. troops during the War of 1812, was the 
original “Uncle Sam,” New Yorkers have been trying 
for two years to get Congress to recognize their claim 
officially and designate his grave in Troy as a national 
shrine. “Not so,” say Hoosiers led by Rep. E. Ros 
Adair. “The burial place of the original ‘Uncle Sam 
Wilson is in Merriam Ind., and it should be made 
national shrine.” 

The New Yorkers’ claim, embodied in Senate Car- 
current Resolution 14 by Senator Kenneth B. Keatiné 
was contested at a recent Senate judiciary subcomml 
tee meeting by Rep. Adair, whose own bill on the sub- 
ject (House Con. Res. 343) is before the House interio 
and insular affairs committee. Maybe this myst! 
should be turned over to Sam Spade. 
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b Fabulows FLAKING on SLICING 


: NEW HYDRAUFLAKER 


= sICE FULL SIZE FROZEN BLOCKS IN 25 SECONDS 





Exclusive ‘CYCLE SLICE"’ cutting action of the New HYDRAU- 
FLAKER will help you produce sausage and other products of 
supreme quality. Frozen or semi frozen blocks of beef, pork, 
veal etc. are sliced with fantastic speed. There is no smearing, 
tearing or pulverizing. The product maintains low temperature, 
bloom and taste. Grinding is eliminated. Exclusive Hydraumatic 
block feed assures a safe operation, without jarring noise and 
vibration. The HYDRAUFLAKER is outstandingly economical to oper- 


ate and maintain. 


~ Combination IF YOU TAKE PRIDE IN YOUR PRODUCTS YOU'LL WANT 
FLAKER and SLICER TO KNOW MORE ABOUT THE FABULOUS NEW HYDRAU- 
FLAKER — WRITE PHONE OR WIRE TODAY. 


QUALITY SLICING — 
GIVES YOU 


QUALITY RESULTS 
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SHEBOYGAN, WISCONSIN 
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MEMBERS of meat packing safety committee are (first row, |. to r.): John 
Thurman, safety director, Oscar Mayer & Co., Madison, Wis.; Arthur Pear- 
son, supervising engineers department, Swift & Company, Chicago; Donald 
MacKenzie, director, department of packinghouse practice, American Meat 
Institute, Chicago; Charles Elsby, manager, accident prevention, Employers’ 
Mutual of Wausau, Milwaukee; Marshall Petersen, senior safety engineer, 
National Safety Council, Chicago, and John. Mohay, director, department of 
industrial relations, National Independent Meat Packers Association, Wash- 
ington, D.C. In second row (I. to r.) are: John Trollen, safety director, Geo. 
A. Hormel & Co., Austin; Richmond Unwin, assistant to the president, Relia- 
ble Packing Co., Chicago; Howard Rebholz, safety director, The Rath Packing 
Co., Waterloo, la.; Martin Cernetisch, general safety director, John Morrell 
& Co., Ottumwa, la.; George Petersen, casualty representative, Armour and 
Company, So. St. Paul, and Dr. Tracy Barber, medical director at Hormel. 


Packing Safety Committee 


Stresses Eye, Equipment Care 


ONTACT LENSES definitely 

should not be worn by pack- 

ing plant employes; portable 
low-voltage lighting should be used 
by personnel working inside of steel 
vessels; a bump hat is a poor sub- 
stitute for a hard hat. These are 
a few of the safety precautions 
voiced at a recent meeting of the 
meat packing section, National Safe- 
ty Council, in Austin, Minn. 

As guests of Geo. A. Hormel & 
Co., members of the group toured 
various departments at the packing 
plant and also heard M. E. Thomp- 
son, executive vice president, pre- 
sent the Hormel management’s views 
on safety. ,; 

When a person wears contact lens- 
es, his first line of defense against 
eye injury from splashes of cleaning 
caustic, salt solutions, etc., is void- 
ed. The lenses prevent tears from 
washing away this foreign material 
and impede the first aid treatment 
normally used for this type of eye 
injury, i.e, washing the eye with 
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clean, cool water. If caustic enters 
the eye, it should be washed out 
with water immediately, even before 
the victim goes to seek further med- 
ical treatment. 

When safety glasses are pur- 
chased, they should be _ bought 
from reputable manufacturers, the 
committee cautioned, since some 
lenses on the market have not been 
properly tested for resistance to 
shatter upon impact. 

The frame holding the safety 
lenses also should be tested because 
a fragmenting frame can damage the 
eyes as seriously as shattering glass. 

A current fad in meat plants is 
the use of bump hats in lieu of hard 
safety hats. Many employes prefer 
these hats because they are light- 
weight and snug fitting, but, unfor- 
tunately, they are no substitute for 
hard hats. Their impact rating is on- 
ly 1/10 that of the hard hat and 
they would offer no protection, for 
example, when an employe is struck 
by a fallen beef trolley. 


However, there is justification f 
use of the bump hat by employ 
working at close quarters in a gp, 
fined area, such as the boiler wag, 
er, who enters the boiler’s dynf! 
and the insulation man, who work 
on piping close to the ceiling 

If a maintenance employe mug 
enter the bottom of a steel Vessel, 
such as a tallow storage tank, he 
should be provided with portahj 


lighting. While extension light cong 5st! 


are excellent for use in normal nop. 
conductive floor areas, they are ay 
electrical hazard on _ conductive 
floorings, such as those made gf 
steel. Miner-type head lamps arg 
recommended for this type of wo 

From time to time, failure to of 
serve recommended safety proce 
dure in servicing a_ piston-typd 
stuffer results in serious inj 
and/or damage. A committee mem 
ber recalled the following incident; 
A piston, which was supplied a 
pressure when the yoke was openet 
(a clear violation of the first sa 
rule), blasted free, broke the 
tainer ring and, flying upward 
smashed an overhead sewage pip 
line. Although no one was hu 
thousands of pounds of product were 
a total loss. 

Cardinal safety principles with 
stuffers are that air should neve 
be introduced under the piston when 
the yoke is opened and that only 
mechanical personnel should try t 
free a stuck piston. If air cannol 
free the piston with the recommend 
ed procedure, a chain hoist should 
be used to lift it with the eye hook 
provided by manufacturers for thi 
specific purpose. 

Generally speaking, a piston stuff 
er in. daily use should not stick. 

Failure to remove bits of rags 
and/or metal sponges used in clean 
up and failure to flush the mea 
buildup with hot detergents are basi 
causes for a sticking piston. If the 
unit does stick, the cause is poo 
cleanup and this procedure shows 
be reviewed with the sanitation 
foreman. After cleanup, _ bottom 
plates should not be reinstalled a 
the stuffer until it is ready to ™ 
used again. This will prevent acth 
dental introduction of air under theg' 
piston. Stuffer maintenance is & 
sential; even though accidents 
caused by malfunctioning o ® 
unit are infrequent, they general) 
are serious in nature. 

Another sausage manufacturing 
machine that the committee ™ 
viewed briefly in planning its ¥ 
dustry safety booklet was the grint 
er. Two recommendations We 
mentioned: 

1) The total distance a grit 
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tor must reach across to get his 
ind into the throat should be 88 in. 
x more. This would forestall any 
dorts by operators to tamp the 
«at in the throat with their 
Binds. Of necessity, they would use 
; tool, such as a fork. 

1) Supervisors should discourage 
je sausage maker’s common prac- 
‘Bice of wiping the face of a plate 
‘Byih his fingers while the grinder 


* still coasting. This is an open in- 


vtation to have his fingers nipped 
fy the revolving knife. 

In some areas of packinghouse 
deaning, strong detergent materials 
ye used. Care should be taken in 
iandling and storing these cleaning 
materials since they are combust- 
ile on exposure to moisture or oil 
and will even react in a highly hu- 


«Mn atmosphere. Mixing cleaners of 


ahigh acid or alkaline composition 
may cause them to burst into flames. 
Ty should be kept in separate 
mal containers and mixed into a 
B ietergent solution with care. 

It was recommended that em- 
joyes using strong cleaners be furn- 
ished with a small pocket-size bot- 
te of a commercial solution for 
B iushing the eyes if caustic should 
le splashed into them. This is to be 
followed by immediate flushing with 
pain water. No “homemade” solu- 
tin (such as vinegar) should be 
Mued because unless the chemical 
nature of the cleaner is known, it 
can aggravate the injury. 

Ih commenting on the practical 
difficulties encountered with gov- 
emment inspection personnel in san- 
ition operations, several committee 
members said their companies have 
hired retired inspectors as chief 
snitarians. They claimed that this 
ation has eliminated previous tie- 
us and bickering since these men 
@ Seak with a genuine interest in and 
knowledge of sanitation procedures 
@ ther than as production personnel 
amoyed with a particular slowdown. 

After a steak dinner hosted by 
Hormel for committee members and 
their wives, M. E. Thompson, ex- 
eutive vice president of the firm, 
besented management’s views on 

. He said Hormel’s records 
prove that a formal safety program 
8 an economically sound investment. 
ltis easier to obtain full compliance 
with safety regulations in a new 
blant or department than to obtain 

er acceptance in an established 
Dlant or department. 

He urged industry safety men to 
mesent their plans, accomplish- 
re reports, etc., in concise, easy- 

tad summaries. If they want 
“ipport for a specific program, they 
must tell management why they 
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want the support, what company 
and/or employe benefits can be de- 
rived from the program and how 
they plan to achieve them, Thomp- 
son asserted. 

During a formal business session, 
the committee finalized the meat 
packing section program for the 
forthcoming National Safety Con- 
gress, scheduled for October 16 and 
17 in the Congress Hotel, Chicago. 

The committee also approved plans 
for its second supervisors’ safety 
training program, which will be held 
at the National Safety Council’s 
headquarters in Chicago on Sep- 
tember 27 and 28. Packers interest- 
ed in attending or sending staff rep- 
resentatives to this meeting should 
contact Richmond Unwin, chairman, 
educational committee, c/o Reliable 
Packing Co., Bishop at South 47th 
st., Chicago 9, II. 


Plastic Package for Meat 


[Continued from page 16] 
re-inserting the lid (or bottom sec- 
tion). The sides of the container are 
sufficiently rigid to withstand the 
handling. 

Although the film forms tightly 
about the meat slices, it does not 
cling to the meat. 

Since the package effectively pre- 
vents air and moisture transmis- 
sion, its contents undergo no meas- 
urable shrink. The container pro- 
vides maximum protection for the 
product, extending shelf life up to 
six weeks; however, it does not 
mask any spoilage if this should oc- 
cur. The sliced product also has a 
dried surface since there is no mi- 
gration of moisture. 

The quality of the liquid is pro- 
tected by means of a two-fold fil- 
tering system. 

When in use, the liquid film is 
circulated through a filter pad that 
catches and holds any impurities, 
such as bits of meat, that might 
cause flaking. There is also a bottom 
drain from which any collected mois- 
ture can be drained. 

The basic material used in con- 
struction of the machine is stainless 
steel, which can be sanitized quickly. 


Beef Quarters Auction 


Beef quarters wrapped in a color- 
less plastic material replaced tradi- 
tional steers in the auction ring at 
the Silver Dollar Fair, a unique 
junior livestock sale in Chico, Cal. 
Purpose of the event was to em- 
phasize the value of tender red 
meat instead of excess fat in beef 
sales, even at the producer level. 
An average of 57.3¢ per lb. was 
bid for the total of 37 carcasses. 





Help is on the way—the moment you call 
in an Airkem field engineer. He knows 
your problem! He ‘iiows how to get your 
neighbors off your neck—without costing 
you your shirt (or your profit). 

Tie world’s ieading odor-research labora- 
tory has developed a total-odor-control 
technique that combats—scientifically and 
completely—the noxious odors generated 
by rendering plant operations. 


The Airkem technique really works, where 
others fail— because Airkem’s specific 
counteractants not only control the odors 
around the loading dock, presser and 
dryer, but actually inhibit odor develop- 
ment in the cook itself. By tackling all 
troublesome areas at the same time with 
odor-counteractants specifically developed 
for each job, Airkem eliminates odors with 
maximum efficiency and lowest cost. Your 
neighbors will be content to have you 
around even when your plant is perking at 
maximum capacity —and your employees 
will thank you, too. 

Our field engineers are ready to prove that 
Airkem’s total-odor-control system can 
solve your odor problem and free you 
from community harassment—for good! 


Nick Post, Airkem, Ine. Dept NP-7 


wee 241 East 44th St., New York 17, N. Y. 


Send field engineer to make free plant 
survey and demonstration. 
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fnife-mounts with easy-to-replace Insert Blades — e Two Plates, available in 7 sizes of holes 
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Meat, Animal Problems in 
Northeast to be Examined 


Howard H. White, vice president 
of Arbogast and Bastian Co., Allen- 
town, Pa., will speak on “Problems 
and the Future of Meat Production 
and Distribution in the Northeast” 
during the annual meeting of the 


North Atlantic section of the Ameri- 
can Society of Animal Production, 
August 22 and 23, at Pennsylvania 
State University, University Park. 

Dr. H. H. Stonaker of Colorado 
State University, Fort Collins, cur- 
rent president of the society, is 
scheduled to address the meeting on 
“Beef Cattle Evaluation—Problems 
and Possibilities,” as well as on “A 
Challenge in Animal Husbandry 
Education.” The two-day program 
will feature the presentation of 22 
papers on research and extension 
developments in animal husbandry 
and meats. 

The society’s North Atlantic sec- 
tion includes teachers, researchers, 
commercial men, extension special- 
ists and producers from 12 north- 
eastern states who are working in 
animal nutrition, breeding, manage- 
ment and meats with beef cattle, 
swine, sheep and horses. A tour of 
Pennsylvania State’s research and 
teaching facilities in animal nutri- 
tion will be conducted by the staff. 


‘Sta-Big’ Hamburger Patty 
Passes ‘Money-Back’ Test 

Odds are more than a million to 
one against an Armour and Com- 
pany “Sta-Big” hamburger patty 
shrinking in diameter during cook- 
ing, the company claims. 

Of more than 1,300,000 recently 
introduced Sta-Big patties shipped 
into test markets, not a single claim 
on a “money back if they shrink in 
diameter” guarantee has been re- 
ceived, according to D. B. Love, 
frosted meats division manager. 

The patties are produced by a 
special process under strict fat con- 
tent control to prevent horizontal 
cooking shrink, he explained, This 
is particularly advantageous where 
the patties are to be served on buns. 
In comparative cooking tests, the 
Sta-Big patties actually showed an 
average diameter increase of 3/16 
in. while conventional patties aver- 
aged a reduction in diameter of 
7/8 in. Weight shrink was equal. 


Chemical Society Meeting 

The International Amphitheatre, 
Chicago, will host the 140th national 
meeting of the American Chemical 
Society and the concurrent 11th Na- 
tional Chemical Exposition between 
September 3 and 8. 
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Federal Meat Inspection 
Launched in 600th City 
Wilmington, N. C., on July 12 be- 
came the 600th city in which fed- 
eral inspection has been started. 
Approval of the locally-owned 
Wilmington Packing Co. plant by 
the Meat Inspection Division, U. S. 
Department of Agriculture, brings 
to nearly 1,500 the total number of 
meat packing establishments oper- 
ating under federal inspection 
throughout the United States. Only 
163 establishments in 58 cities were 
under inspection in 1906, the first 
year that federal inspection was 
conducted under the Meat Inspec- 


tion Act. Approximately 80 per cen 
of the commercially prepared foo 
animals are now slaughtered unde 
federal inspection. 

Inspection throughout the US, js 
carried on by a force of more than 
3,000 meat inspectors, including 7) 
doctors of veterinary medicine, Lag 
year, 107,000,000 animals came unde 
the scrutiny of federal inspectors 


Inspection Bill Killed 

The Wisconsin Assembly killed 
bill to set up a state system of 
meat and poultry inspection for 
slaughter operations not covered by 
federal inspection. 





Machine Makes Film Bags for Packaging Steaks 


Table Supply Meat Co. of Omaha, 
hotel and restaurant meat purvey- 
or, uses the one-step See-Safe 
Mehl packaging machine to build 
a polyethylene bag around each 
steak. The machine dispenses a 
sheet of a predetermined length in 
a “U” pocket into which the opera- 
tor drops the steak or chop. The 
machine then seals the outer edges 
of this pouch, cuts it off and drops 
the sealed package which is shrunk 
in a Great Lakes hot air tunnel. 

The poly-wrapped steaks are fro- 
zen, packed in cartons and shipped. 

The pouch film used in the opera- 
tion, which is made from U.S. In- 
dustrial Chemicals Petrothene res- 
in, has cut the packaging material 
cost by approximately half, states 
Alan D. Simon, general manager. 
Also by using the machine packag- 
ing technique the output per opera- 
tor has been increased from eight 
pieces by hand sealing to about 30 


| 
j 
j 
{ 


pieces per minute. The machine je. 
quires only 10 sq. ft. of space, 





PACKAGED steaks 


\ 


are placed in 
lined carton for movement to freezer. 


MACHINE feeds out film in a ‘“U" pocket into which operator drops the meal 
packaged. Machine then seals and cuts the package which falls on conveyor 
for travel to shrink tunnel. Technique has reduced costs and raised output. 
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below as follows: 
Week Ended aoe 
M‘s 


1961 
1961 
1960 


July 22, 
Jdy 15, 
July 23, 


Week Ended 
M‘s 


july 22, 


fuly 15, 1961 


Lambs, 369,561. 
195061 LOW WEEK’S 
Lambs, 137,677. 


Week Enced 


22, 
23, 
Week Ended CALVE 
Live 
fily 22, 1961 
Yily 15, 1961 
faly 23, 1960 





Meat Production Levels Off After Holiday 


Meat production, returning to more normal proportions after the re- 
cent holiday curtailment in slaughter operations and the following sud- 
den influx in livestock marketings, totaled 406,000,000 Ibs. in the 
week ended July 22. This volume was about 6 per cent smaller than 
the 434,000,000 Ibs. produced in the first full week after the holiday 
period, but about 4 per cent larger than the 390,000,000 Ibs. produced 
in the same July week of last year. Slaughter of all livestock settled 
somewhat from the previous week and only cattle and sheep slaughter 
numbered above last year. Hog kill, however, was only a shade below 
ayear ago. Estimated slaughter and meat production by classes appear 


Number Production 
Mil Ibs. 


Number Production 
Mil. Ibs. 
11.7 


11.9 
12.9 


19061 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 

KILL: Cattle, 154,814; 

AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


Dressed 


595 
565 
580 


Dressed 
136 


132 
139 


PORK 
(Excl. lard) 
Number Production 
M‘s Mil. Ibs. 
1,030 146.8 
1,105 158.7 
1,033 145.5 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
280 12.6 406 
295 13.3 434 
262 11.8 390 


Hogs, 641,00©; Calves, 55,241; Sheep and 


HOGS 

Live Dressed 

250 142 

255 144 

246 141 

SHEEP AND LARD PROD. 

LAMBS Per Mil. 

Live Dressed Ibs. 

45 


— 33.3 
95 45 _— 36.0 


96 45 14.2 36.2 


cwt. 








Imports to be Aired at California Lamb Conference 


Imports of lamb and mutton 
which have tended to demoralize 
the domestic lamb market will be 

freezer, ‘roughly studied at the Lamb 
Marketing Conference in San Fran- 
tisco August 10 and 11. Ways in 
which imports may be curbed or 
their influence on the market mini- 
mized will be discussed by experts 
aspart of a broad study of what ails 
the lamb business which has been 
hard hit this year. 

The California Wool Growers As- 
Stiation is sponsoring the confer- 
ence in connection with its 101st an- 
tial convention. Joe Mendiburu, 
mesident, urges all lamb producers, 

e shippers, slaughterers, re- 
lillets and other segments of the 
industry to attend the meeting. 

of lamb and mutton into 

the United States increased from 3.6 
pt cent in 1958 to 8 percent in 
159 and were 6.8 per cent of total 
tion in 1960. The principal 
‘ountties shipping lamb and mut- 
ton to this country were New Zea- 
Australia, Iceland and Canada. 
use of lower costs of pro- 


lamb producers in these 
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countries can make a profit selling 
lamb in the U.S. 10 or 15 per cent 
below prevailing prices for domes- 
tic lamb and mutton, despite import 
duties of 3.5¢ a Ib. on lamb and 2.5¢ 
for mutton,” the California Wool 
Growers Association observed. 

“These imports have their biggest 
impact on lamb prices nearest their 
point of entry—San Francisco, Los 
Angeles and New York, and place 
an especially heavy burden on Cal- 
ifornia producers.” 

Since current U.S. trade policy 
gives little hope of imposing higher 
tariffs or quotas on imports of lamb 
and mutton, other ways of coping 
with the problem are being pro- 
posed, it was suggested. 

Some of these include assembling 
more facts to give evidence of dam- 
age to domestic lamb and mutton 
producers so that the “escape clause” 
of the Tariff Act may be invoked, 
requiring imports to be labeled as 
such, making them “stand on their 
own feet”; and cooperating with for- 
eign producers to time their ship- 
ments to the U.S. so that they will 
not disrupt the domestic market. 


U. S. MEAT EXPORTS 

A U. S. Department of Agriculture 
report on exports of meat and meat 
products for May showed a varia- 
tion in outshipments of red meats, 
whereas the outward movement of 
fats was generally down from the 
same month of last year. Exports of 
fresh pork were up sharply as were 
beef and pork livers and variety 
meats. Exports of fats continued to 
lag below volume last year, although 
lard shipments were approaching 
last year’s volume. 

U. S. exports of meat and meat 
products in May, 1961-60, are listed 
below as follows: 


EXPORTS (Domestic)— 


Commodity 
Beef and veal— 
Fresh or frozen 
(except canned) .. 
Pickled or cured 


Pounds 
591,889 


1,943,249 


365,431 
(except canned) .. 1,539,552 
Pork— 
Fresh or frozen 
(except canned) .. 
Hams and shoulders, 
cured or cooked .. 338,198 
Bacon 339,829 
Pork, pickled, salted or 
otherwise cured .. 1,038,066 


prep. 
etc. 48,693 
437,757 


2,104,869 727,964 


1,350,884 
2,074,943 


854,752 


67,833 
387,515 





meats, 
(except canned) .. 
Other meat and meat 
products (except canned) 28,631 
Beef and pork livers, 
fresh or frozen .... 
Beef tongues, 
fresh or frozen .... 
Other variety meats, 
except canned 
Meat specialties, 
frozen 
Canned meats— 
Beef and veal 
Sausage, prep. sausage 
meats, etc. 
meats, etc. 
Hams and shoulders 
Other pork, canned . 
Other meat and 
meat products, .. 
Lamb and mutton 
(except canned) .... 
Lard (includes rendered 
pork fat) 41,002,584 
Shortenings, chief wt. animal 
fat (excl. lard) .... 432,290 
Tallow, edible 154,265 
Tallow, inedible 129,752,822 


Inedible animal greases 
and fats, 19,086,940 13,156,241 
Inedible animal oils, 2,355,246 526,752 
Compiled from Bureau of the Census records. 


Canada July 1 Meat Stocks 
Below Month, Year Earlier 

Cold storage holdings of meat in 
Canada July 1 amounted to 39,300,- 
000 Ibs. This was a decrease of about 
4,800,000 lbs. from the previous 
month and a decrease of 19,800,000 
lbs. from the same date one year ago. 
Most of the difference occured as a 
result of the large pork surplus held 
by the Agricultural Stabilization 
Board last year. Freezer stocks of 
meat were reported in million 
pounds as follows: 


77,004 
4,668,325 3,724,263 
2,903,951 2,036,051 
2,225,341 
886,991 
156,632 
67,833 
107,501 
831,646 
111,113 
225,053 135,681 
49,825,006 
14,422 


1,591,137 
138,054,480 


PoSeror: 
wWNIWrFoOon 








PROCESSED MEATS 
















appear below: 


Veal Pork 
1961 1960 


Seaned 1,058 
bokeses se 940 

nak eons 981 
aes 910 


80 957 
6,017 5,754 388 387 4,490 4,794 


Calves 
1961 


bn em'seee e 5 666.4 
onseves . \e 608.7 
ocawaee . 712.2 
S¥esees . 581.9 

enw sical . 589.2 





L&M 
1960 


356 


May Meat Production Up From April, Last Year 


Production of meat in commercial slaughter plants totaled 2,396,000,- 
000 Ibs. in May. This volume, up from 2,102,000,000 Ibs. in April, was 
about 7 per cent larger than May, 1960, production of 2,245,000,000 Ibs. 
Commercial meat production includes slaughter in federally inspected 
plants and other commercial establishments, but excludes farm slaugh- 
ter. The five-month aggregate of 11,251,000,000 Ibs. was only slightly 
larger than last year’s 11,244,000,000 lbs. for the period. Of January- 
May volume, 6,017,000,000 lbs. were beef, up 5 per cent from the previ- 
ous year; 388,000,000 lbs. veal, about the same as last year; 4,490,000,- 
000 lbs. pork, down 6 per cent, and 356,000,000 Ibs. lamb and mutton, 
up 16 per cent from last year. Slaughter of all livestock was up from 
1960. Estimated commercial livestock slaughter and meat production 


COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1961-60 


1961 
2,333 
2,043 
2,377 
2,102 
2,396 


61 2,247 208 
309 11,251 11,244 1,007 1,071 
COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1961-60 


4 
Jan. -May «+» 10,272.4 926. 3,158.4 . 32,473.7 


1960 1961 1960 


Apply Archimedes Principle 


To Determine Fat in Pork 
Application of Archimedes pring 
ple in determining the amount 
lean meat a hog carcass containg 
has been successful in North 
land tests, it has been reported, Thd 
basic principle involves weighing ; 
hog carcass first in the air and they 
in water to find its density. The rez 
weight of the carcass is divided h 
the difference between the weigh 
in the open and its weight in water 
The finding is then plotted on ; 
graph which indicates the lean con 
tent of the carcass. 
Totals Lard This method of finding the amoun{ 


2,401 206 of lean meat a given hog carcass 
= le contains is claimed to be extremely 


2,326 215 


2,110 187 accurate—in fact far more accurate 


2,245 218 


2'244 than by mechanical devices, accord. 
3.038 ing to its inventor. He predicts : 


2,321 


2,312 promising future for his method i 
na this day of prepackaged meats. 


2,301 
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CANADIAN SLAUGHTER 
Inspected slaughter of livestock in 
Canada in June, 1961-60, as re 
ported by the Canadian Departmen 
of Agriculture: 


June 1961 June 


Average dressed weights of live 
stock were as follows: 





DOMESTIC SAUSAGE CHGO. WHOLESALE 
Pork, iausaze, bulk (f.0. b. Chee.) SMOKED MEATS 





a4 Wednesday, July 26, 1961 









in 1-lb. ‘patiene ‘ a 5314 @61 Hams, to-be-cooked, 
Franks, sheep casing, 14/16, wrapped .. 

in 1-lb. package ....64 @70 Hams, fully cooked, 
Franks, skinless, 1-lb. .. 14/16, wrapped .. 
Bologna ring, bulk .... Hams, to-be-cooked, 
Bologna, a.c., bulk .... 16/18, wrapped .. 
Smoked liver, n.c., bulk 55 @59 
Smoked liver, a.c., bulk 40 @45 +e 


Polish sausage, self- Bacon, fancy, de-rind, 
service pack. ....... 66 @73 8/10 lbs., wrapped .... 






New Eng., lunch spec. otvs 070% Bacon, fancy, sq. cut, 


seed- 


Olive loaf, bulk ...... 47% @53 less, 10/12 lbs. wrapped 
Blood, tongue, n.c. .... Bacon, No. 1 sliced, 1-lb. 
Blood, tongue, a.c. .... heat seal, self-service, 






Pepper loaf, bulk ...... 
Pickle & pimento loaf .41%@54 


Bologna, a.c., sliced (del’d) SPICES 


6, 7-oz. pack. doz. ....2.67@3.60 





pk. 55 


New Eng. lunch spec., (Basis Chicago, original 


¥ barrels, bags, bales) 
sliced, 6, 7-0z. doz. ....4.17@4.92 ° Whole Ground 
86 96 








Olive loaf, 

sliced, 6 7-oz. doz. ....3.02@3.84 Allspice, prime .... 
P.L. sliced, 6-0z., doz. ..2.87@4.80 oo seeeececs 
P.&P. loaf, sliced pepper ....... 


- ? Chili powder ...... 
6, 7-oz., dozen ...... 2.87 @3.60 Cloves, Zanzibar... 


Ginger, Jamaica 


DRY SAUSAGE mee a Banda 3.00 


59 
45 


Qcl., Ib.) — flour, fancy we 


Cervelat, hog bungs eooeMsAB@LIS Me. 2 ccccccccoces 
ee enadae thes 66@ 68 West indies nutmeg 
secce evcccccese Paprika, American, 


ee cerreeseece 0. sseeeesecee 






28 


1.01 
58 


58 
64 
50 
3.40 
2.30 
43 
38 
1.50 


80 
63 


59 
66 





75 


SAUSAGE CASINGS 


\ 
(Lel prices quoted to manu- 
facturers of sausage) 
Beef rounds: (@er set) 
Clear, 29/35 mm. 
Clear, 35/38 mm. 
Clear, 35/40 mm. 
Clear, 38/40 mm. 
Not clear, 40 mm./up_ 1.00@1. 10 
Not clear, 40 mm./dn 802 85 
Beef weasands: (Each) 
No. 1, 24 in./up .... 15@ 18 
No. 1, 22 in./up ....... 16@ 18 
Beef middles: @er set) 
Ex. wide, 2% in./up ..3.75@3.85 
Spec. wide, 24%-2% in. 2.75@3.00 
Spec. med. 1%-2% in. 1.85@2.10 
Narrow, 1%-in./dn. ...1.10@1.15 


Beef bung caps: 
Clear, 5 in./up ... 
Clear, 4%-5 inch . 
Clear, 4-4% inch ..... 
Clear, 34-4 inch ..... 


Beef bladders, salted: (Each) 
7% inch./up, ited 22 
6%-7% inch, inflated 14 
51%2-6% inch, inflated 14 

Pork casings: @er hank) 
29 mm./down ........ 6.00@6.10 


Hog bungs: 
Sow, 


hee me (Per 
. 26/28 mm. MET or 5, 508 
24/26 


22/24 Ys eee 4.25@ 
20/22 6 . 
18/20 ) oss per 2.75@ 
16/18 ; .20ceneuem e 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. 
bbls., del. or f.0.b. Chgo. 
Pure refined gran. 


of soda, f.o.b. N.Y. «++. % 


Pure refined pode nitrate 


of soda, f.0.b. N.Y. «+... 4 


Salt, paper-sacked, f.0.b. 
Chgo. gran., carlots, ton .. 
Rock salt in 100-Ib. 
bags, f.o.b. whse., Chg. . 


Refined standard ‘cane 
gran., delv’d. Chgo. .:--+: 
Packers curing sugar, 
Ib. bags, f.o.b. Reserve, 
La., less 2% ...++++ 


Dextrose, regular: 665 


Cerelose, eaiatls ewt.) «- 
Ex-warehouse, Chicago -- 


SEEDS AND HERBS 


(Lel., Ib.) Whole Grom. 


Caraway seed ...-- 
Cominos seed ....-- 
Mustard 
fancy .....-eeee 
yellow Amer. ..-- 
Oregano ....+-+:: 
Coriander, 
Morocco, No. 1 .- 
Marjoram, French . 
Sage, Dalmatian, 


SUPPLIES | FI 


—_ 


g: meld e e 


re 


i 


EIFZFE 


BE 


C 


FRAT 


i. 


+ greee 
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FRESH MEATS... Chicago and outside 
























X= tS 
le CHICAGO 
July 25, 1961 
princi CARCASS BEEF BEEF PRODUCTS 
unt of ‘ db.) 
om geers, gen. — se Tongues, No. 1, 100’s .. 29n 
oe a 
choice, 700/800 ....35%@ oak Livers, regular, 100’s 1934n 
id. Thely Good, 500/600 ...... 34% Livers, selected, 35/50’s 244on 
ne Good, 600/700 ...... 34% — Tripe, scalded, 100’s 6%4 @61% 
hing . Bull .-eee- eee eee BS oss" Tripe, cooked, 100’s .. 834n 
d Commercial cow ....29 @29% = Lins, unscalded, 100’s 11 
‘ Nene canner-cutter cow 2912 Lips, scalded, 100’s 12% 
le reg PROUD ce erhs sesceweseswe 54%4n 
ded b TAMIR, DOE, ie cewccace 6% 
ea Dy Weer: WOGM vnc scciss 5 n 
weigh PRIMAL BEEF CUTS 
ime? db.) 
Water ioins, 50/70 (cb 75 @90 FANCY MEATS 
| on am Sa chux, 70/80 ...... 2942 @ 301% Beef tongues, 
Armchux, 80/110 ....2814 @291%4 corned, No. 1 ...... 33 
MM CON-M Ribs, 25/35 (cl) ...... 48 @53 corned, No. 2 ...... 31 
Briskets, (Icl) ....... 2342 @24 Veal breads, 6/12 oz. 94 
; Navels, no. 1 ...... 12% @13% pe erence 128 
amounts Flanks, rough no. 1 13% Calf tongues, 1-lb./dn. 25 
ie Choice: 
ar CASS indgtrs., 5/700 .... 47n 
remely Foreatrs., 5/800 ... .26%@27 BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. ..44 @4414 
Ccurate ty, loins, 50/70 (icl) 66 @69 FRESH 
accord Sq. chux, 70/90 ....2914@3014 Canner-cutter cow meat, (b.) 
Armchux, 80/110 ...2814@2914 DEN ade we cmees 42n 
dicts om Ribs, 25/30 (icl) ..... 45 @48 Bull meat, boneless 
. Ribs, 30/35 (icl) ....42 @45 WAVEGIN caveats cccs> 451% 
thod Briskets, (Icl) ...... 2314 @24 Beef trimmings, 
; eee eo. 1 ...... 124%4@13% 75/85%, barrels 32 
, Flanks, rough no. 1 1342 85/90%, barrels 37 
R Good (all wts.) Boneless chucks, r 
Se 43 @44 DROID cto mu geee vices 1% 
stock inl Briskets ............ 23 @24 Beef cheek meat, 
BE i ekis cscs cs 29 @30 trimmed, barrels .... 3014 
AS Te-® Ribs ... 42 @44 Beef head meat, bbls. 2934n 
artmenty Wins, trm’d ........ 58 @60 = bh gg ‘ “ 
oneless, barrels .... 
une 
“wns COW, BULL TENDERLOINS VEAL SKIN-OFF 
a C&C grade, fresh (Job lots. 1b.) ; 53@54 
515,749 Cow, 3 Ib./down ...... 62 @66 Prime, 90/120 ........--++. @ 
: Sa 69 @74 Prime, 120/150 ............ 52@54 
7 Choice, 90/120 ...........- 48@50 
No aiele dia a 85 @90 
= Choice, 120/150 ........... 47@50 
re 98 @102 ; 
Ibs. up . 98 @102 Good, SE iiiess we sees 43@ 46 
AAG Commercial, 90/190 ........38@41 
Oo ee ree 33 @ 36 
hy: GRRE oi ceteas Picceses 28@31 
CARCASS LAMB ri 
decl., Ib.) 
s/s RM sic oe 39 @41 BEEF HAM SETS 
Se 39 @41 i / 
85/65 Ibs... 38 @40 a ae me a 
45/55 Ibs... 39 @41 Soak She 33 
85/45 Ibs... 39 @41 Fe omer 
ae 38 @40 mu 
Se 35 @39 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
FRESH BEEF (Carcass) Los Angeles San Francisco No. Portland 
July 25 July 25 July 25 
Choice, 5-600 Ibs. ....... $40.00 @ 40.50 $40.00 @ 41.00 $39.50 @ 41.00 
Choice, 6-700 Ibs. ....... 39.00 @ 40.00 39.00 @ 41.00 39.00 @ 41.00 
Good, 5-600 Ibs. .......... 37.50 @39.00 39.00 @ 40.00 39.00 @ 40.50 
Good, 6-700 Ibs. ......... 37.50 @ 38.00 37.50 @ 38.00 38.50 @ 40.50 
Stand., 3-609 Ibs. ........ 37.50 @ 38.00 37.50 @ 39.00 36.00 @ 38.00 
cow: 
fammercial, all wts. . 30.00@32.00 29.00 @ 32.00 30.00 @ 33.00 
tility, all wts. .......... 30.00 @ 31.00 28.50 @ 30.00 29.00 @ 32.00 
go. . 204 dar cutter eee 29.00 @ 30.00 28.00 @ 30.00 30.00 @ 32.00 
) util. & com’l. ...... 37.00 @ 39.00 37.00 @ 40.00 36.00 @ 39.00 
“i FRESH CALF: 
(Veal) 
uae 89% Choice, 200 Ibs./dn ..... 46.00@49.00 None quoted None quoted 
100- Good, 200 Ot 44.00 @ 46.00 43.00 @ 45.00 44.00 @ 47.00 
es win LAMB (C; - 
es ‘arcass): 
4 le, 45-55 lbs. ........ 40.00 @ 41.00 39.00 @ 40.00 33.50 @ 35.00 
a. 663 Choiea 55-65 Ibs. ........ 39.00 @ 40.00 36.00 @ 38.00 33.50 @ 35.00 
mE | ee, 45-55 Ibs. ....... 40.00 @ 41.00 39.00 @ 40.00 33.50 @35.00 
ee, 45-55 Ibs. ........ 39.00 @ 40.00 36.00 @ 38.00 33.50 @ 35.00 
RBS ee 36.00 @ 38.00 36.00 @ 38.00 30.00 @ 33.00 
Ground Be PORK: (Carcass) (Packer style) (@acker style) (Packer style) 
; ’ wa Ibs. U.S. No. 1-3 None quoted None quoted 30.00 @ 32.00 
1 : 
pg eve cu ig es 51.00@53.00 52.00@56.00  —52.00@55.00 
) Ks in 6s os vnc 49.00 @52.00 50.00 @ 54.00 52.00 @55.00 
: } = (Smoked) (Smoked) (Smoked) 
; 5 a 29.00 @ 33.00 34.00 @ 36.00 29.75 @ 35.00 
: ' Be : 
16 4 ee 44.00 @ 48.00 46.00 @50.00 44,00 @49.00 
Sep see... 41.00 @ 44.00 44.00 @ 46.00 43.00 @ 48.00 











L PROVISIONER, JULY 29, 1961 








NEW YORK 
July 26, 1961 
CARCASS BEEF AND CUTS FANCY MEATS 
Prime steer: dcl., Ib.) Qcl., Ib.) 
Hinds., 6/700 ........ 48 @56 Veal breads, 6/12-0z. ........-- 100 
Hinds., 7/800 ........ 47 @55 . ge up .. sf ‘ - = ceecwanedas = 
Rounds, cut across ‘is Beef ferrin ae hg eee 30 
VO” | Sees aera: GhOonw 9 a a Ace 
Rds, dia bone, fo. ..464@51 Oxtails, %4-lb., frozen ......... 17 
Short loins, untrim. ..65 @82 
Short loins, trim ....92 @1.28 VEAL SKIN-OFF 
Winnke hss von cessse 15 @19 (Careass prices, Icl., lb.) 
7 ae ees BR Ets 45 @54 Prime, 90/120 ....... 55 @49 
Arm chucks ......... 29 @35 Prime, 120/150 ....... 54 @57 
BilekGle o0cs 500 os 2 @33 Choice, 90/120 ........ 47 @50 
| RRR ary tere 14% @18 Choice, 120/150 ...... 46 @49 
Choice, calf, all wts. .39 @42 
Choice steer: Good, 60/90 .......... 43 @46 
Carcass, 6/700 ........ 38 @40 Good, 90/120 ........ 43 @46 
Carcass, 7/800 ........ 37 G = Good 120/150 ........ 42 @45 
Carcass, 8/900 ........ 36 @3 7 @ 
a... 48 @53 Good calf, all wts. ...37 @40 
Hinds., 7/800 ......... 47 @52 CARCASS LAMB 
Rounds, cut across, Acl., 1b.) 
flank off ........... 45 @50 Prime, 35/45 ....... 39 @45 
Rds., dia. bone, f.o. --46 @51 Prime, 45/55 ....... 39 @43 
Short loins, untrim. ..54 @64 Prime, 55/65 ....... 39 @41 
Short loins, trim. ....75 @96 Choice, 35/45 ....... 39 @45 
Flanks P tiea wid Weruierery we 14 @18 Choice, 45/55 ....... 39 @43 
aT error: 38 @50 Choice, 55/65 ....... 39 @41 
Arm chucks ......... 28 @34 Pe eae 32 @35 
INE ce eenvavucus 23 @32 Good, 45/55 ......... 37 @41 
te ARS eee reer 14 @18 Good, 55/65 ......... 34 @36 
Good steer: (Carlots, Ib.) 
Careass, 5/600 ....... 3614 @38 Choice, 35/45 ....... @43 
Carcass, 6/700 ........ 36 @371% Choice, 55/65 ....... 32 @37 
po Th) ae 45 @50 Choice, 45/55 ....... 36 @38 
Rounds, cut across, 
Hinds., 72800 ......... 43 @48 CARCASS BEEF 
eee 44 @48 (Carlots, Ib.) 
Rds., dia. bone, f.o. ..45 @49 Steers, choice, 6/700 .3612 @38 
Short loins, untrim. ..50 @55 Steer, choice, 7/800 ..36 @37 
Short loins, trim. ....59 @67 Steer, choice, 8/900 ..34 @36 
REM catagentca tc cks 15 @19 Steer, good, 6/700 ....35 @36 
WER Ne rrvicn eon cnee a 38 @41 Steer, good, 7/800 ....34 @35 
Arm chucks 2.65.0... 27 @33 Steer, good, 8/900 ....32 @33 





PHILA. FRESH MEATS 
July 18, 1961 


PRIME STEER: dcl., Ib.) 
Careass, 5/700 ...... 39% @41% 
Carcass, 7/900 ...... 8 @4l1 
Rounds, flank off ....46 @51l 
Loins, full, untr. ....52 @57 
Ribs, 7-bone ......... 50 @56 
Armchux, 5-bone ....29 @31 
Briskets, 5-bone ....21 @25 

CHOICE STEER: 

Carcass, 5/700 ....... 3814 @40 
Carcass, 7/900 ....... 3614 @3914 
Rounds, flank off ....46 @49 
Loins, full, untr., ....50 @53 
Loins, full, trim ...... 67 @72 
Bile, TRONS: - 6. cece oes 44 @4g 
Armchux, 5-bone ....29 @31 
Briskets, 5-bone ....21 @25 
GOOD STEER: 
Carcass, 5/700 ....... 3714 @3812 
Carcass, 7/900 ....... 3544 @38 
Rounds, flank off ....45 @48 
Loins, full, untr. ....47 @50 
Loins, full, trim. ....63 @66 
eee 40 @45 
Armchux, 5-bone ....29 @31 
Briskets, 5-bone ....21 @25 

COW CARCASS: 

Comm’l. 350/700 ....31 @33 
Utility 350/700 ...... 31 @33 
Can-cut 350/700 ...... 31 @33 


VEAL CARC.: Choice Good 
eee 42@45 39@41 
Cig’ Se 42@45 40@42 


120/150 Ibs. ...... 42@45 39@42 
LAMB CARC.: Pr. & Ch. Good 
35/45 Ibs. ........ 42@44 38@41 
45/55 Ibs. ........ 40@42 37@40 
55/65 Ibs. ........ 39@41 36@38 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
Pork trimmings: (Job lots) 
40% lean, barrels ....1912@20 
50% lean, barrels .... 2216 
80% lean, barrels .... 34 
95% lean, barrels .... 47 
Pork head meat ...... 30 
Pork cheek meat 
trimmed barrels .... 35 
Pork cheek meat, 
wuntrimimed .......6.0% 33 





Phila., N. Y. Fresh Pork 


PHILADELPHIA: 
Loins, reg., 8/12 


Loins, reg., 12/16 ... 


Boston butts, 4/8 

Spareribs, 3-lb./dn. 
Hams, sknd. 10/12 
Hams, sknd. 12/14 


Picnics, S.S. 6/8 .... 


Picnics, S.S. 4/6 
Bellies, 10/14 


NEW YORK 


Loins, reg., 8/12 .... 
Loings, reg., 12/16 ... 


Boston butts, 4/8 


Spareribs, 3-lb./dn 


CHGO. FRESH PORK 


dcl., Ib.) 
48 @49 
-47 @48 


..33 @36 
..48 @50 
- 40% @42 
. 40% @42 
..29 @31 
...30 @32 
Ae | 


@33 
(icl., Ib.) 


-.47 @53 


46 @48 


..35 @42 
Hams, sknd., 12/16 .. 


-42 @48 


-.47 @54 


AND 


PORK PRODUCTS 
July 25, 1961 


Hams, skinned, 10/12 
Hams, skinned, 12/14 
Hams, skinned, 14/16 
Picnics, 4/6 Ibs. 
Picnics, 6/8 Ibs. 
Pork loins, boneless 
Shoulders, 16/dn. 


(Job lots, Ib.) 


Pork livers 


Neck bones, bbls. 
Feet, s-c., bbls. 


Tenderloins, fresh, 10’s 


OMAHA, DENVER MEATS 


(Carlots per cwt) 
Omaha, July 26, 1961 


Choice steer, 6/700 
Choice steer, 7/800 
Good steer, 6/700 


Cow. ce & util. 


Bost. butts, 4/8 
Hams, sknd., 12/16 


. .$35.50 @ 37.00 
. 34.50@ 36.00 
.. 33.50@35.00 
Good steer, 7/800 .... 
Choice heifer, 5/700 .. 
Good heifer, 5/700 ... 
. 28.00@30.50 
Pork loins, 8/12 ...... 


32.75 @ 34.50 
35.00 @ 36.00 
33.00 @ 34.50 


45.50 @ 47.00 
31.00 @ 32.59 


. 39.75@40.50 
Lamb, ch. pr. 35/55 .. 


34.50 @ 36.50 


Denver, July 25, 1961 


Choice steer, 6/700 
Choice steer, 7/800 
Cow, utility 





. none qtd. 
. none qtd. 


28.00 @ 28.50 
29 








PORK AND LARD... Chicago and outside 











CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, July 26, 1961) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
ae sear es Ree: 40n 
eras eee 40n 
eee 4 RA 4014 
nS abanees | EEE 40 
oo a Se gee 38 
Sa Re ee oe RRS 37% 
Re A ee 33 
Ae aan as scab i's sie ot PEE Pree 31 
_ SARS tA 3016 
Mls <savdhebes 25 up, 2sin ........ 29 
PICNICS 
F.F.A. or fresh Frozen 
244,@24% .... 4/6 241%, @2416 
2@24%- ...... 6/8 ..24@241% 
ee ae SL era ee 2312 
ere | RR 231% 
ey: F.F.A. 8/up 2s in..... 22 
nee fresh 8/up 2s in....n.q 


Job Lot 

4714 . Loins, 

MD casewcds Loins, 

ee veseness Loins, 

eee Loins, 

34@35 Butts, 

ee Butts, 4 
_ Sere Butts, 8/up ...... 27% 
46@46% .. Ribs 3/dn. ........ 44 
31%,@32 .. Ribs 3/5 ........... 31 
BD ss0e0505 Bt GTO 2.00. ccss 23 


a-asked, b-bid, n-nominal 





BELLIES 
F.F.A. or fresh Frozen 
EE ih, Sarre 32n 
ree: See Asuccaee 3314 
a, Ee ot ee 3414 
oo re Li eee eee 3414 
ee rer: tee 331% 
i eee ee 8 REO e: 31% 
29@29%2 ...... sy | er oy 29 
D.S. BRANDED BELLIES (CURED) 
AR er A 2414 
a ee ee | SS 2414 
G.A., frozen, fresh D.S. Clear 
Berea Mee 22n 
BP sce wcsueewes SB/DO onc ccccse 22n 
B24 pasansecens ik 19n 
BK casanavecae 35/40 ....... 18¥4n 
D. denechhseene eee 16n 
FAT BACKS 
Frozen or fresh 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
| eee Sq. Jowls, boxed ...n.q. 
TARE: 0:0:s 62> Jowl Butts, loose 1512 
oe ee Jowl Butts, boxed n.q. 





DRUM LARD FUTURES 


FRIDAY, JULY 21, 1961 


Open High Low Close 
Sept. 9.20 9.40 9.20 9.40 
rrr weeks one 9.45b 
Nov. 9.32 9.50 9.32 9.47 
Dec. 10.15 10.25 10.10 10.25a 
Jan. 10.25 10.25 10.25 10.25 


Sales: 1,040,000 Ibs. 


Open interest at close, Thurs., 
July 20: Sept., 412; Oct., 83; Nov., 
82, and Dec., 135 lots. 


MONDAY, JULY 24, 1961 


Sept. 9.45 9.57 9.45 9.52 
Oct. 9.50 9.57 9.50 9.55 


Nov. 9.50 9.57 9.50 9.55 
Dec. 10.25 10.30 10.25 10.30b 
Jan. ee Pee 10.25n 
Sales: 2,160,000 Ibs. 
Open interest at close, Fri., 


July 21: Sept., 411; Oct., 83; Nov., 
82; Dec., 144, and Jan., 1 lot. 


TUESDAY, JULY 25, 1961 
Sept. 9.62 9.72 9.60 9.67 
Oct. 9.62 9.70 9.62 9.67 
Nov. 9.60 9.82 9.60 9.75 
Dec. 10.40 10.52 10.40 10.50a 
Jan. onee er 10.45b 

Sales: 3,800,000 Ibs. 

Open interest at close, Mon., 
July 24: Sept., 419; Oct., 86; Nov., 
85; Dec., 150, and Jan., 1 lot. 


WEDNESDAY, JULY 26, 1961 


Sept. 9.60 9.60 9.50 9.52a 
Oct. 9.80 9.80 9.60 9.60b 
Nov. 9.80 9.85 9.70 9.72a 
Dec. 10.50 10.50 10.40 10.45a 
Jan. 10.45 10.45 10.37 10.37a 
Sales: 2,320,000 Ibs. 
Open interest at close, Tues., 


July 25: Sept., 445; Oct., 90; Nov., 
95; Dec., 155, and Jan., 1 lot. 


THURSDAY, JULY 27, 1961 


Sept. 9.52 9.65 9.52 9.65a 
Oct. 9.70 9.75 9.70 9.75a 
Nov. 9.75 9.85 9.75 9.80a 
Dec. 10.45 10.50 10.45 10.52 
Jan. 10.50 as nase Te 
Sales: 1,600,000 lbs. 
Open interest at close, Wed., 


July 26: Sept., 440; Oct., 93; Nov., 
100; Dec., 156, and Jan., 2 lots. 


30 


CHICAGO LARD STOCKS 


Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 


Trade as follows: 
July 21, July 22, 
1960 


1961 
7,559,343 6,664,901 


P.S. lard (a) 
P.S. lard (b) 
D.R. lard (a) 


8,279,130 1,912,033 
D.R. lard (b) 395,669 
TOTAL LARD 15,838,473 8,972,603 
(a) Made since Oct. 1, 1960. 

(b) Made previous to Oct. 1, 1960. 


SLICED BACON 
Production of sliced ba- 
con for the week ended 
July 8 totaled 19,483,111 
Ibs., the U.S. Department 
of Agriculture reported. 


Meats Break Sharply 


Meat prices broke sharp- 
ly in the week ended July 
18 as the average whole- 
sale price index fell to 91.6 
from 93.1 for the previous 
week according to the Bu- 
reau of Labor Statistics. At 
the same time, the average 
primary market price in- 
dex settled a small fraction 
to 118.5 from 118.7. The 
same indexes for the cor- 
responding week last year 
were 97.4 and 119.6 per 
cent, respectively. Current 
indexes were calculated on 
the basis of the 1947-49 
average of 100 per cent by 
the Bureau of Labor Sta- 
tistics, USDL. 





MINUS MARGINS NARROWER THIS WEEK 
(Chicago costs, credits and realizations for Monday and Tuesday) 
For the first time in a few weeks, the trend in the 
direction of cut-out margins changed toward the posi- 
tive. The switch, however, although considerable, gif 
left margins deep on the negative side. Markups op 
practically all classes of pork products more than offset 


gains in the live market. 





BY- 


f.0B. C 
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Value Value Value 
—180-220 lbs.— —220-240 lbs. —240.279 Ibs.~ 
‘per per ewt. per per cwt. per percwt. 
ewt. fin. ewt. fin. cwt. fin. Rst% meat, 
alive yield alive yield alive  yieig si meat, 
RAE? COB ica 6s -curse $12.00 $17.57 $11.40 $16.34 $10.49 $15.00 am diges 
i eS ere 5.19 7.56 5.16 7.46 4.70 gg Boe diges 
Ribs, trimms., ete. .... 2.23 3.23 1.95 2.81 1.82 gyi Blood 
Cost of hogs .......... 18.04 18.25 17.81 eet 
Condemnation loss .... .08 .08 .08 ‘a steam 
Handling, overhead .... 2.80 2.55 2.30 " 
put g Meo: eR 20.92 30.54 20.88 30.04 20.19 28.64 
TOTAL VALUE ........ 19.42 28.36 18.51 26.61 17.02 24.13 Mifeather ta 
Cutting margin ...... —150 —2.18 —2.37 —343 —3.17 —4y fh per unit 
Margin last week ....—2.22  —3.27  —2.75 —4.12 —3.13 —459 MHoof meal 
I 
Low test 1 
PACIFIC COAST WHOLESALE LARD PRICES ium 
Los Angeles San Francisco No. Portland . 
July 25 July 25 Tuly 35 G 
Fab. OMMtADR ion cneksk eae 16.50 @ 18.00 16.50@19.00  _15,00@18,75 pBme stoc! 
50-lb. cartons & cans ...... 14,50 @17.50 16.00@18.00 None quoted Ja" feet 
WEE «chides 400¥e's seen ene 14.50 @17.00 15.00 @ 17.00 14.00@ 15,00 fB Tim bons 
Pigskins ( 
Pigskins, 
PACKERS’ WHOLESALE VEGETABLE OILS 
LARD PRICES Wednesday, July 26, 1961 Bi vinter co 
caf, 
Wednesday, July 26, 1961 Valley eed Oe ees 
Refined lard, drums, f.o.b. SOMONE ss. ok. siccaee 13% Cattle sv 
CRECRBO: cy x comet cess eater MERO0 | NRE cc ices an 13 @13409 ner 
Refined lard, 50-Ib. fiber Corn oil in tanks, Pew 
cubes, f.o.b. Chicago 11.50 ee eee 164, & ‘Del. mid 
Kettle rendered, 50-Ib. tins, Soybean oil. 
CitTe. CHIBERG «6 ov isscvecs 13.50 f.o.b. Decatur ...... Hn 
Peanut oil, 
Leaf, kettle rendered, £.00bs. WANS 655 sss 15%a 
drums, f.o.b. Chicago .... 13.00 Coconut oil. f.0.b. 
SI EOD: ot Ve pas de evacuees 12.75 Pacific Coast ........ 11% 
Standard shortening, Cottonseed foots: 
North & South, delivered 20.50 Midwest, West Coast : 
Perr 5S 
Hydrogenated shortening, 
’ Soybean foots: 
N. & S. drums, del’vd ... 20.75 Midweek -.....cee 1% 
WEEK’S LARD PRICES OLEOMARGARINE 


P.S. or Dry _ Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

July 21 .. 9.17n 8.37 10.87n 
July 24 .. 9.30n 8.37 10.87n 
July 25 .. 9.45n 8.50 11.00n 
July 26 .. 9.30n 8.55 11.12n 
July 27 .. 9.45n 8.62 11.12n 
Note: add %é¢ to all lard prices 


ending in 2 or 7. 
f-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed July 22, 1961, was 15.5, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.8 ratio for the pre- 
ceding week, and 15.0 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.140, $1.134 and 
$1.190 per bu. during the 
three periods, respectively. 
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Wednesday, July 26, 1961 
White dom. veg., solids 
30-lb. cartons ....... 
Yellow quarters, 
30-Ib. cartons ....... 
Milk churned pastry, 


274 7 


750-Ib. lots, 30’s .... 4% 
Water churned pastry, 

750-lb. lots, 30’s .... 34, 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime olev stearine, 

WOME: iv cnt entceuee 11% 
Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 16% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

July 21—Sept., 13.95-97; Oct» 
13.65b-70a; Dec., 13.56; Mar 
13.65b-68a; May, 13.63b, and July, 
13.60b. 

July 24—Sept., 1414-11; Otto 
13.75; Dec., 13.67b-70a; Mar. 13.80- 
81: May, 13.78b-88a, and July, 
13.85b-88a. 

July 25—Sept., 14.39-40; Oct., 
14.01; Dec., 13.88; Mar. iy, 
14.04a; May, 14.00b-10a, and July, 
14.04b. 

July 26—Sept., 14.26b-28a; Oct, 
13.86b-90a; Dec., 13.75b-77a; Mat» 
13.90b-97a, and July, 











a 








13.90; May, 

13.85b. ; 
July 27—Sept., 14.3127 - 
13.88b-90a; Dec., 13.80-81 





and Jul, 





13.86b-14.00; May, 13.87b 
13.80b. 
b-bid, a-asked. 










BY-PRODUCTS... FATS AND OILS 





e 
—— EO 
‘ BY-PRODUCTS MARKET 


0B. Chicago, unless otherwise indicated) 


in the Wednesday, July 26, 1961 

* Posi BLOOD 

e, sti turound, per unit of 

» wil ie, bulk ........ 6.25@ 6.50n 
IPS on 


DIGESTER FEED TANKAGE MATERIALS 
offset Wet STadered, unground, loose 


ee 7.50@ 7.75n 
ox foot Ppaccventcesse 7.00@ 7.25n 
alue figh test ..---- e+e eeeee 6.50n 


—— PACKINGHOUSE FEEDS 
per cwt, Carlots, ton 
9% meat, bone scraps, bagged 100.00@ 105.00 





trig figs meat, bone scraps, bulk — 97.50@100.00 
a digester tankage, bagged 97.50@105.00 

$15.00 am digester tankage, bulk 95.00 @ 100.00 
132.50 


6.61 d 
blood meal, bagge 
25 Beymed bone meal, 50-Ib. bags 


(pecially prepared) ... 97.50 
i steamed bone meal, bagged 845.00@ 90.00 


8.64 FERTILIZER MATERIALS 

24.1 M feather tankage, ground, 

—44§ per unit ammonia (85% prot.) *5.75 
—453 Boot meal, per unit ammonia ... 76.50@ 6.75 


DRY RENDERED TANKAGE 





Low test per unit protein 1.85n 
§ Medium test, per unit prot. 1.80n 
High test, per unit prot. 1.70n 
Portland 
July % GELATIN AND GLUE STOCKS 
00@18,75 Bone stock, (gelatin), ton ...... 16.50 
1 quoted fe J2"5 feet (non gel) ton ........ 3.50@ 6.00 
00@15.0— Tim bone, ton ..............-. 5.50@ 9.50 
~ BPigskins (gelatin), Ib. (cl) 1% 
Pigskins, smoked, edible (cl) ... 174%4n 
LS ANIMAL HAIR 
1961 Winter coil-dried, 
b caf, mideast, ton .......... 60.00@ 80.00 
Vy, @13% Winter, coil-dried, midwest, ton 65.00@ 70.00 
an ig eittle switches, pieces ........ 1@ 2% 


Summer processed (Apr.-Oct.) 
1.) FO eee 6@ 7 


16% ‘Del. midwest tdel. mideast. n-nom., a—asked 





TALLOWS and GREASES 


Wednesday, July 26, 1961 











Termination of vacation periods at 
some of the larger users of inedible 
tallows and greases tended to im- 
part a “bullish” effect on market 
conditions late last week, with more 
buying interest appearing in the 
trade. Consequently, some stock sold 
at fractionally higher prices. Bleach- 
able fancy tallow sold at 55%4@5%¢, 
prime tallow at 514¢, special tallow at 
5@51%¢, and No. 1 tallow and yellow 
grease at 434@4%¢, all delivered 
Chicago. 

Choice white grease, all hog, was 
bid at 74%4¢, c.af. New York, and 
some movement was reported at 7¢, 
c.af. Chicago, and Chicago basis. 
Edible tallow sold at 8¢, c.a.f. Chi- 
cago, with bids out for more. Edible 
tallow also met inquiry at 734¢, f.o.b. 
River, and at 744¢, f.o.b. Denver; 
producers asked 4% to %4¢ higher in 
most instances. Bleachable fancy 
tallow encountered buying interest 
at 6@616¢, c.a.f. East. 

The top of the range prices was 
paid on inedible fats on Monday of 


the new week, with 5%¢ paid for 
bleachable fancy tallow, c.af. Chi- 
cago. The report on Tuesday that 
Yugoslavia was in the market for a 
considerable amount of inedible fats 
advanced the market another \%¢. 
Bleachable fancy tallow sold at 6¢, 
prime tallow at 534¢, special tallow 
at 544¢, and No. 1 tallow and yellow 
grease at 5¢, all c.a.f. Chicago. 

Choice white grease, all hog, was 
sought at 7¢, c.af. Chicago. Special 
tallow met inquiry at 534@5%¢, and 
yellow grease at 544@5%¢, c.aLf. 
East. Bleachable fancy tallow was 
bid at 64%@6%4¢, for eastern desti- 
nations. Edible tallow moved at 75% 
@7%4¢, f.o.b. Denver, and it was 
bid at 734¢, f.o.b. River, with the 
asking price at 8¢. Some also traded 
at 8144@814¢, c.a.f. Chicago, and Chi- 
cago basis. 

Buying interest in inedible fats was 
still much in evidence at midweek 
at last traded prices. Additional 
tanks of special tallow sold at 5%4¢, 
and yellow grease at 5¢, c.af. Chi- 
cago. Scattered sales of edible tallow 
were reported at 814¢, c.a.f. Chicago; 
the same material was also bid at 
75%e¢, f.0.b. Denver and offered at 





15%a 


1961 


27% 


a] STatate mm celels 
; Problems to us 






for fast, convenient 


PICK-UP SERVICE 


mh 
2 phone— 
@ YArds 7-3000 @ VAlley 1-2726 
> : : : : 4201 S. Ashland Ave. Lockland Station 
If 78 years’ experience in serving the meat industry can eueane Conenetadt 
164 help you—DaRLING & COMPANY’s trained, technical i“ 
16% c : é @ Fillmore 0655 @ Waucoma 500 
- service staff will be glad to work with you, whatever P.O. Box 5, Station “A” P.O. Box 500 
. ‘ BUFFALO ALPHA, IOWA 
5 your problem. There’s no cost for this service. Merely 
wa ho : ‘ @ WArwick 8-7400 @ Elgin 2-4600 
ut phone your local DARLING representative, or call col nak her dae teats vith aha 
a = lect to the DARLING & Company plant nearest you. Dearborn, Mich. CHATHAM, ONTARIO, = 
sn DETROIT CANADA 
11; > @ ONtario 1-9000 
os | P.O. Box 2218, 
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“BUYING and Processing 
Animal By-Products 


Brooklyn Station 


CLEVELAND 






... or contact your local 





DARLING & COMPANY 


for Industry” 
: Representative 
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734¢. Some edible tallow was also 
offered at 8¢, f.o.b. River, with bids 
at 734¢. Bleachable fancy tallow was 
sought at 64@636¢, delivered New 
York, and the top price was for the 
high titre stock. Bleachable fancy 
tallow was bid at 6@6%4¢, c.af. 
Avondale, La., and again price de- 
pended on the quality of stock. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 734¢, f.o.b. River, 
and 814¢, Chicago basis; original 
fancy tallow, 6%¢; bleachable fancy 
tallow, 6¢; prime tallow, 534¢; spe- 
cial tallow, 54%4¢; No. 1 tallow, 5¢, 
and No. 2 tallow, 4%¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
7¢; B-white grease 5%4¢; yellow 
grease 5¢, and house grease was 
quoted at 434¢. 


EASTERN BY-PRODUCTS 


New York, July 26, 1961 

Dried blood, was quoted today at 

$5.25 per unit of ammonia. Wet ren- 

dered tankage was listed at $5.50 

@ 6.25 per unit of ammonia and dry 

rendered tankage was priced at 
$1.70 (asked) per protein unit. 


LARD, TALLOW, BEAN OIL 
Lard, edible tallow and soybean 
oil prices (per pound) in 1947-60 
were compared by the U.S. Depart- 

ment of Agriculture as follows: 


P.S. Edib. Soybean Edib. Soy- 
lard tallow oil tallow bean 
Chicago Chicago (Decatur) oil 
Year Cents Per Lb. Pet. of lard price 
1947 22.5 20.5 23.1 91 103 
1948 20.3 17.5 22.2 86 109 
1949 11.3 7.5 11.0 66 97 
1950 11.8 9.6 14.0 81 119 
1951 16.1 13.7 16.8 85 104 
1952 9.9 7.3 11.0 74 111 
1953 11.9 7.6 12.4 64 104 
1954 15.7 10.6 13.3 68 85 
1955 10.6 9.0 11.6 85.. 109 
1956 11.1 10.3 13.2 93 119 
1957 12.4 11.9 12.2 96 $8 
1958 11.4 11.0 10.5 96 92 
1959 7.9 7.9 9.0 100 114 
1960 9.7 8.5 8.8 88 91 
1961 1 12.9 11.1 12.8 86 99 
1 January-April Average. 


Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals prepared under 
federal inspection totaled 3,258,934 
Ibs. in the week ended July 8. 





CHICAGO HIDES 


Wednesday, July 26, 1961 











BIG PACKER HIDES: Last week 
was one of the most active trading 
weeks in some time. It is estimated 
that about 125,000 hides traded, in- 
cluding bookings to tanneries. After 
a slow start in selling at steady to 
higher prices, the entire list advanced 
14¢ by the end of the week. There 
was exceptionally good movement in 
heavy native steers from River points 
at 16¢, with a small amount from 


32 


low-freight points moving at 1644¢. 

Ex-light and light native steers 
sold in combination at 2144¢, and at 
23¢ from River points for a few cars. 
Ex-light and light native steers alone 
sold at 2142¢ and at 234¢ from 
River points for a small amount of 
the former and a few cars of the 
latter. Butt-branded steers and Colo- 
rado steers sold in large quantities 
at 134%2¢ and at 1244¢, for June and 
July take-off. Heavy Texas steers, 
July take-off, sold at 13¢ for a 
couple of carlots. Heavy native cows 
from River points sold in moderate 
quantities at 17¢, which was an in- 
crease of W¢. 

After selling steady early, light 
cows secured the %¢ advance— 
St. Paul’s at 19¢ and Omaha’s at 21¢. 
Some light native cows, Kansas City 
production, brought 22¢, and small 
lots of Evansville production brought 
21142¢. Branded cows early in the 
week brought steady prices, but as 
the week progressed, Northerns sold 
at 154%2¢, and Southwesterns at 
1612¢, for a %¢ advance. 

No sales were reported in native 
bulls, but prices were listed nom- 
inally at 11¢. On Monday of the new 
week, strong demand was indicated 
for hides at steady prices; however, 
no sales were concluded. On Tues- 
day, one of the big packers was bid 
14¢ for butt-branded steers and 13¢ 
for Colorado steers, also 13%¢ for 
heavy Texas steers. On Wednesday, 
butt-branded and Colorado steers 
sold at 14¢ and 13¢, respectively. 
It was reported that heavy cows and 
branded cows sold at 18¢ and 16¢, 
both %¢ higher. Some butt-brand- 
ed steers and Colorados sold at 13¢, 
and heavy native steers at 17¢ from 
a low-freight point. 

SMALL PACKER AND COUN- 
TRY HIDES: Advances correspond- 
ing with those on the big packer 
hide market were reported. Native 
60/62-lb. averages traded at 15@ 
1544¢, and some 50/52’s at 17@18¢. 
Scattered trading in 52/54-lb locker- 
butchers was reported at 15¢ Chi- 
cago freight basis, with 15@15%%¢, 
indicated. Renderers, 50/52-lb. aver- 
ages, were pegged at 12144@13¢, 
while No. 3 hides last sold at 1044¢, 
f.o.b. shipping points. 

CALFSKINS AND KIPSKINS: 
Packer calfskins, 10-lb./down, out of 
the North, sold at 65¢, or 5¢ higher, 
with Northern 10/15’s moving at the 
same price. 

Packer 15/25 kips were nominal 
at 50¢ as were 25/30’s at 40¢. Small 
packer calf all-weights, advanced 
along with the big packer market, 
and were quoted at 45@48¢. No 
small packer kips were traded and 
were listed nominally at 35@37¢. 





Country allweight kips were report 
ed sold at 25@28¢. 

SHEEPSKINS: No. 1 shearling 
reportedly sold at .75 and at 9 
No. 1 shearlings out of the Seat 
west sold at 1.20 and up with q 
tations of 1.25@1.30 also listed, No | 
shearlings out of Northern and Rive 
points moved at .50. 

Fall clips from River points sold aj 
1.65@1.75, and in the Southwest, 17 
@1.85 was the going market. Mid 
western lamb pelts brought L75@2 
per piece, depending upon loeatiog ** 
of production and quality. Full wog 
dry pelts last sold at .18, and up to 
19. A few offerings of pickled sking 































. A In tl 
indicated lambs at 12.00 and shee When: 
at 14.25 per dozen. 
“ , 
CHICAGO HIDE QUOTATIONS . 
PACKER HIDES y 
Wednesday, Cor. date § attract. 
July 26, 1961 190 B 
Lgt. native steers ..21 @21% directo 
Hvy. nat. steers ...1642@17 13 @13% on for 
Ex. Igt. nat. steers 2314 19%4y] | 
Butt-brand, steers . 14 nu B June 1 
Colorado steers .... 13 %% Wha 
Hvy. Texas steers 13% 10n 
Light Texas steers 19n 16n hard t 
Ex. lgt. Texas steers ....2in 17%4q 
Heavy native cows 164%@17 14%@15 B the fot 
Light nat. cows ..19 @21 16% @17n 
Branded cows ..... 15% @16% 12 @12% pender 
Native bulls ...... lin 9 @ 9aq plants 
Branded bulls .... 10n 8 @ Bia 
Calfskins: deman 
Northerns, 10/15 Ibs. 65 52t4q 
10 Ibs./down ... 65 50n 
Kips, Northern native, USDA 
15/25 Us. ....scee 50n 4in 
SMALL PACKER HIDES Abou’ 
STEERS AND COWS: 
60/62-Ib. avg. ..... 14 @15 10 @10%4m The 
50/52-lb. avg. ...... 17 @18 13 @13%4q head, | 
SMALL PACKER SKINS x 
Calfskins, all wts. 40 @42 39 @4n crop tl 
Kipskins, all wts. .. 34n 32 @33n 1960 c; 
SHEEPSKINS ia 1 
Packer shearlings: 
“No. : See ee -75@ .80 1.15@ 1.30 mo 
WMOlW. co see scwewacess 50 .90@ 1159 More» 
Dry Pelts .......... 19 ty two ye 
Horsehides, untrim. 7.50n 8.509 15,00( 
Horsehides, trim. . 7.00@ 7.50 8.00 8.50y , 
n-nominal. 1960, y 
COW: 
N. Y. HIDE FUTURES a ~ 
\ Friday, July 21, 1961 as 
Open High Low Close A ¢ 
July ... 18.45b 18.55 18.25 18.26 40 North 
Oct. ... A010 17.93 17.75 17.92- 9 South 
Jan. ... 17606 17.72 18.64 17.72 
Apr. ... 17.40b 17.60 17.60 17.60b- .684 head, 
July ... 17.30b 17.50 17.50 17.50b- 654 W te 
Sales: 59 lots. an 
Monday, July 24, 1961 a states 
4 
July ... 18.00b 18.10 18.10 18.10b- « 
Oct, ... 17.07 18.03 17.67 17.80 A 000 he 
Jan. ... 17.75b 17.85 17.85 17.55 " 
Apr. ... 17.65b 17.75 17.75 17.35b- " 3 
July ... 17.56b oii sis 17.25b - ‘ 
Sales: 85 lots. Cla 
Inspec 
Tuesday, July 25, 1961 nd 
7.50 and 
July ... 18.01b 18.01 17.50 17. 0 
Oct. ... 17.65b 17.83 17.65 17.71- - 
Jan. ... 17306 17.50 17.50 17.50 re 
Apr. ... 17.30 17.50 17.25 17.30b- - 
July ... 17.00b 17.12 17.12 17.12 Cattle: 
Sales: 46 lots. = 
er 
Cows 
Wednesday, July 26, 1961 Pe Bulls, 
Oct. ... 17.01b a 3 rn Totals 
Jan. ... 17.51 17.60 17.50 ne = geanne 
July ... 17.14b ee EF pion ‘soc oss: 
Apr. ... 17.34b ey wees 11. Sows 
Barroy 
Sales; 18 lots. Sars 
Thursday, July 27, 1961 a Sheep a 
Oct. ... 17.75b \ 17.63 17.53 - Lamb: 
Jan. ... 17.40b 17.30 17.25 - Sheep 
Apr. ... 17.30b ie soa Lad - Totals 
July ... 17.04b hat nie bY Base 





Oct. ... 17.00b Bie Ree! be 
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Kansas City Six-Month Grain-Fed Cattle 
Harketing Rises to All-Time High—KCLMF 

for the first six months of 1961, Kansas City set an 
iJ-time record for the number of grain-fed beeves mar- 
ited, showing a 3 per cent increase over 1960 and a 
per cent gain over 1959, the Kansas City Livestock 
Yarket Foundation has reported. Slaughter cows were 
w 10.7 per cent over 1959. Packing plants in the area 
ae killing the largest number of animals in years. This 
tas been the trend for the past few years, with livestock 
numbers on the market and packing plants in the area 
qgmenting each other, it was pointed out. 

In the marketing field, they compliment each other. 
When the supply of grain-fed beeves increases, present 
plants expand and modernize their operations, and or- 
ONS ders from outstate packers are filled here. “This nat- 

wally increases the buying power on the market, which 

Cor. date attracts additional cattle,” according to Jim Leathers, 

“y Pdrector. This is the snowball effect that has been going 
3 @134 8 on for several years and the months of January through 
1 B June 1961 were no exception, he added. 
tn | What does the future hold for demand? It is always 
16. F hard to predict, but with the buying power created by 
4%4@15 B the four major packers in the nation, plus seven inde- 
2 @i,§ pendent packing plants and order buyers representing 
: oa plants outside of Kansas City, there should be a good 
: demand for all slaughter animals, Leathers said. 


USDA Estimates 1961 Calf Crop Would Total 
About 39,658,000, or Slightly Above Last Year 
The 1961 calf crop was expected to total 39,658,000 
head, according to the Crop Reporting Board. A calf 
9 @4m § crop this size would be 1 per cent larger than both the 
2 @% 8 1%0 calf crop and the 1950-59 average, and the largest 
since 1957. The larger calf crop this year results from 
‘We 1s More cows and heifers on farms. Cows and heifers 
a two years old and older on January 1, 1961, totaled 46,- 
8.00 850m 275,000 head, as against 45,871,000 head on January 1, 
1%0. The expected crop expressed as a percentage of 
5 cows and heifers two year sold and older on January 1 
was 86, the same as in 1960. 
oie A calf crop of 16,212,000 head was expected for the 
.260- A North Central states, up 200,000 from 1960. In the 
7m  § South Atlantic states the 1961 calf crop, at 2,942,000 
16m ‘gq teed, would be down 24,000 head from 1960. In the 
Western States it was estimated at 6,991,000 head com- 
pared with 6.943,000 head in 1960. In the North Atlantic 
sates the calf crop for 1961 was expected to total 2,821,- 
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i 4 000 head, down 3,000 from last year. 
13° of =F LL LIVESTOCK SLAUGHTER CLASSIFIED 


“Classification of livestock slaughtered under federal 
mspection in May, 1961, compared with April, 1961, 
70 _ | Md May, 1960, is shown below: 


7:50 f ——Number (in 000’s) Per cent 
May Apr. 5mo. May May Apr. 5 mo. 
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1961 1961 1961 1960 1961 1961 1961 
1,042 856 4,455 943 «59.4 57.0 56.0 58.7 
389 339 1,824 310 22.2 226 22.9 19.3 
296 285 1,562 328 «616.9 19.0 19.7 20.4 
26 21 109 26 1.5 1.4 1.4 1.6 
--1,753 1,501 7,950 1,607 100.0 100.0 100.0 100.0 
151 144 773 153 8.6 9.6 9.7 9.5 
487 328 1,729 493 8.7 6.5 6.3 9.0 
5,087 4,695 25,716 4,957 90.9 93.0 93.2 90.4 
22 25 133 33 4 5 5 6 
5,596 5,048 27,578 5,483 100.0. 100.0 100.0 100.0 
_ Sheep lf Se 1,281 1,205 6,120 1,044 94.3 96.6 96.6 94.1 
i ~~ , a 42 214 65 5.7 3.4 3.4 5.9 
7 08b- — , 1,247 6,334 1,109 100.0 100.0 100.0 100.0 





on reports from packers. Included in cattle classification. 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 

July 25, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
































N.S. Yds Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 ——_—__ ———_ $18.00-18.75 ————_ $18.50-18.75 
200-220 18.75-19.00 $18.75-19.25 18.75-19.00 
220-240 18.85-19.00 18.75-19.25 18.75-19.00 
U.S. No. 2: 
180-200 ; 18.00-18.75 
200-220 18.75-19.u00 ———— 18.50-18.75 
220-240 18.85-19.00 ———— 18.50-18.75 
240-270 18.50 18.75 
U.S. No. 3: 
200-220 ....$18.00-18.25 18.25-18.75 
220-240 .. 18.00-18.25 $18.00-18.25 18.25-18.50 ————— 13.25-18.75 
240-270 . 17.50-18.25 17.50-18.00 18.00-18.25 ————— 17.50-18.50 
270-300 .. 16.50-17.75 16.85-17.50 17.00-17.75 —— 1€ .25-17.75 
U.S. No. 1-2: 
180-200 .. 18.10-18.50 17.75-18.75 18.00-18.75 17.00-18.50 18.50-19.00 
200-220 .. 18.25-18.50 18.50-18.75 18.50-19.00 18.50-19.25 18.75-19.00 
220-240 .. 18.2518.60 18.25-18.75 18.75-19.00 18.50-19.25 18.75-19.00 
U.S. No. 2-3: 
200-220 .. 18.00-18.35 18.25-18.50 18.50-18.75 18.25-18.75 18.25-18.75 
220-240 .. 18.00-18.35 18.00-18.25 18.50-18.75 18.25-18.75 18.25-18.75 
240-270 .. 17.50-18.35 17.75-18.00 18.25-18.50 17.75-18.50 17.50-18.50 
270-300 .. 16.75-17.75 17.00-17.75 17.25-18.00 16.75-18.25 16.50-17.75 
U.S. No. 1-2-3: 
180-200 .. 18.00-18.40 17.50-18.50 18.00-18.75 17.00-18.50 18.00-18.75 
200-220 . 18.10-18.40 18.25-18.50 18.50-18.75 18.50-19.00 18.25-18.75 
220-240 .. 18.10-18.40 18.00-18.50 18.50-18.75 18.50-19.00 18.25-18.75 
240-270 . 17.75-18.40 17.75-18.25 18.25-18.75 17.75-19.00 17.50-18.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 -. 16.00-16.25 16.75-17.00 ———— 
270-330 . 15.75-16.25 ——— = 15.75-16.25. 16.25-17.00 15.50-16.25 
330-400 «+» 14.75-16.00 14.50-16.25 14.50-15.75 14.75-16.25 14.00-15.75 
400-550 - 13.25-15.00 13.00-14.75 13.50-15.00 14.00-15.25 13.25-14.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700-900 .... 23.25-24.00 23.25-23.75 23.00-23.50 
1100-1300 22.25-24.00 22.75-23.50 22.50-23.50 
1300-1500 21.25-24.00 21.50-23.25 21.25-23.00 
Choice: 
700-900 .. 22.50-24.00 23.00-24.00 22.00-23.50 22.00-23.00 22.50-23.25 
900-1100 .. 22.25-23.50 22.75-23.50 21.75-23.25 22.00-23.00 22.50-23.25 
1100-1300 =... 21.25-23.25 21.25-23.25 21.25-23.25 21.25-23.00 22.00-23.00 
1300-1500 . 20.75-22.25 20.50-22.25 20.00-22.75 20.25-22.50 21.00-22.50 
Good: 
700-900 .. 21,.25-22.75 21.25-22.75 20.75-22.00 20.25-22.00 21.75-22.50 
900-1100 ... 20.75-22.50 21.00-22.75 20.50-21.75 20.25-22.00 21.25-22.50 
1100-1300 . 20.00-22.25 20.25-22.25 20.00-21.75 20.00-21.75 20.25-22.50 
Standard, 
all wts. .. 19.50-21.25 19.25-21.25 19.00-20.50 19.00-20.25 19.00-21.75 
Utility, 


all wts. .. 17.50-19.50 18.50-19.50 18.00-19.00 18.00-19.00 17.50-19.00 
HEIFERS: 





Prime: 
900-1100 22.75-23.25 22.50-23.50 
Choice: 
700-900 .. 22.25-23.25 21.50-23.00 21.25-22.75 21.75-23.00 22.25-23.25 
900-1100 . 22.00-23.25 21.50-23.00 21.25-22.75 21.75-23.00 22.25-23.25 
Good: 
600-800 .... 20.50-22.25 20.00-21.75 19.50-21.25 19.75-22.00 21.25-22.25 
800-1000 - 20.00-21.75 19.50-21.50 19.50-21.25 19.75-22.00 20.50-22.25 
Standard, 

all wts. .. 18.00-20.50 17.50-19.75 18.00-19.50 18.00-19.75 18.50-21.25 
Utility, 

all wts. .. 17.00-18.50 15.00-17.50 17.00-18.00 17.00-18.00 17.00-18.50 


COWS, all wts.: 
Commercial 15.00-16.00 13.50-16.00 15.00-16.50 15.75-16.50 16.00-16.50 


Utility ..... 14.00-15.50 13.25-16.50 14.25-15.75 14.75-16.00 15.50-16.00 
Cutter ..... 13.00-15.00 13.75-15.50 13.75-15.00 14.25-15.00 14.00-15.50 
Canner . 12.50-13.50 12.00-14.50 13.00-14.00 13.50-14.50 13.00-14.00 


BULLS (Yrls. Excl.) All Weights: 
Commercial  18.00-20.00 17.50-21.00 18.00-20.00 18.00-20.50 18.50-20.00 








Utility ..... 17.50-20.00 18.50-21.00 18.00-20.00 18.50-20.25 19.50-21.50 
Cutter ..... 16.00-18.00 17.50-20.50 17.00-18.50 16.50-18.00 16.50-19.50 
VEALERS, All Weights: 

Ch. & pr. 26.00 25.00 26.00 25.00-29.00 
Std. & gd. 17.00-25.00 16.00-23.00 18.50-24.50 20.00-25.00 
CALVES (500 Lbs. Down): 

Choice ..... 20.00-22.00 21.00-23.00 
Std. & gd. 15.00-20.00 17.00-21.00 


SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 











Prime ...... 17.50-18.00 18.00-18.50 17.50-18.00 17.25-18.00 17.50-18.25 
Choice ..... 16.00-17.50 17.00-18.00 16.50-17.50 16.00-17.75 16.50-17.50 
GO Vasces 15.00-16.00 15.50-17.00 15.50-16.50 14.50-16.00 14.00-16.50 
YEARLINGS (Shorn): 

PUIG oie 14.50-15.00 
uu are 13.50 14.00-14.50 
Se 13.00-14.00 
EWES (Shorn): 

Gd. & ch. .. 2.00- 4.50 4.00- 4.50 ———— 2.50- 4.00 2.00- 3.00 
Cull & util. 3.00- 4.50 3.50- 4.00 3.00- 4.00 2.50- 4.25 2.50- 3.50 


CORN BELT DIRECT 
TRADING 
Des Moines, July 26— 
Prices on hogs at 15 plants 
and about 30 concentration 
yards in interior Iowa and 


southern Minnesota, as 
quoted by the USDA: 
BARROWS & GILTS cwt. 
U.S. No. 1, 200-220 $17.75@ 18.40 
U.S. No. 1, 220-240 17.75@18.40 
U.S. No. 2, 200-220 17.50@18.00 
U.S. No. 2, 220-240 17.50@18.00 
U.S. No. 2, 240-270 17.05@17.90 
U.S. No. 3, 200-220 17.10@17.65 
U.S. No. 3, 220-240 17.10@17.65 
U.S. No. 3, 240-270 16.75@17.55 
U.S. No. 3, 270-300 16.30@17.10 
U.S. No. 1-2, 180-200 none qtd. 
U-S. No. 1-2, 200-220 17.75@18.25 
U.S. No. 1-2, 220-240 17.75@ 18.25 
U.S. No. 2-3, 200-220 17.50@17.85 
U.S. No. 2-3, 220-240 17.50@17.85 
U.S. No. 2-3, 240-270 17.00@17.70 
U.S. No. 2-3, 270-300 16.50@17.40 
U.S. No. 1-3, 180-200 16.25@17.75 
U.S. No. 1-3, 200-220 17.50@18.00 
U.S. No. 1-3, 220-240 17.50@18.00 
U.S. No. 1-3, 240-270 17.05@17.90 
SOWS: 
U.S. No. 1-3, 270-330 14.75@16.00 
U.S. No. 1-3, 330-400 13.60@15.25 
U.S. No. 1-3, 400-550 12.10@ 14.25 
Corn Belt hog receipts, 


as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 
July 20... 43,000 48,000 43,500 
July 21 34,000 28,000 30,000 
July 22 23,000 26,000 24,000 
July 24 51,000 54,000 61,000 
July 25 39,000 52,000 52,000 
July 26 40,000 50,000 37,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 


Livestock prices at St. 
Joseph, Tuesday, July 25 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $22.00 @ 23.75 
Steers, good ....... 20.00 @ 22.75 
Heifers, gd. & ch. .. 20.00@23.50 
Cows, util. & com’l. 15.00@16.50 
Cows, can. & cut. . 14.00@15.50 
Bulls, util. & com’l. 17.50@19.00 

VEALERS: 

Vealers, gd. & ch. . 22.00@24.00 
Calves. gd. & ch. .. 19.00@23.00 
BARROWS & GILTS: 
U.S. No. 3, 220/240 18.00@18.25 
U.S. No. 3, 240/270 17.75@18.00 
U.S. No. 3, 270/300 17.25@17.75 
U.S. No. 1-2, 180/200 18.00@ 18.75 
U.S. No. 1-2, 200/220 18.50@ 18.75 
U.S. No. 1-2, 220/240 18.75@19.00 
US. No. 23, 200/220 18.00@ 18.50 
U.S. No. 2-3, 220/240 18.00@18.50 
U.S. No. 2-3, 240/270 17.75 @18.25 
U.S. No. 2-3, 270/300 17.50@17.75 
U.S. No. 1-3, 180/200 17.50@18.50 
U.S. No. 1-3, 200/220 18.25@18.75 
U.S _ 1-3, 220/240 18.25@18.75 
U.S. 1-3, 240/270 18.00@18.50 

SOWS, . 's. NO. 1-3: 

270/330 Ibs. ........ 15.25 @ 15.75 
330/440 Ibs. ........ 14.50 @ 15.50 
400/550 Ibs. ........ 13.50 @ 14.50 

LAMBS: 

Choice & prime .... 17.00@18.00 
Good & choice - 16.00@17.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, July 25 


were as follows: 
CATTLE: 


Steers, choice ...... $22.00 @ 23.25 


Steers, good ....... 20.00 @ 21.50 
Heifers, gd. ch. .. 20.00@23.00 
Cows, cut. & util. .. 14.50@16.00 
Cows, can. & cut. .. 13.00@14.75 


BARROWS & GILTS: 
U.S. No. 1-2, 190/230 

- 1-3, 190/240 

. 2-3, 200/250 


19.35 @ 19.60 
19.00 @ 19.35 
18.50 @ 19.25 


U.S. No. 
U.S. No. 
LAMBS: 
Choice & prime .... 
Good & choice 


34 


1-2, 
2-3, 


245/325 
340/390 


16.50@ 16.75 
15.00 @ 16.75 


16.50 @ 18.00 
- 15.00@ 16.00 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis, Tuesday, July 25 


were as follows: 

CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, can. & cut. 
Bulls, util. & com’l. 

VEALERS: 
Choice & prime .... 
Good & choice 


Cwt. 
ene a8 $22.00 @ 23.25 
20.00 @ 22.00 
20.50 @ 22.75 
13.00 @ 15.00 
. 11.50@13.00 
17.00 @ 18.50 


26.50 @ 27.00 
rau 24.50 @ 26.50 
-. 21.00@ 24.00 


18.65 @ 18.75 
18.00 @ 18.25 
18.00 @ 18.25 
17.75 @ 18.00 
17.25 @17.75 
18.00 @ 18.50 
18.50 @ 18.75 
18.50@ 18.75 
18.00 @ 18.35 
18.00 @ 18.35 
17.75 @ 18.35 
17.25 @17.75 
17.75 @ 18.00 
18.25 @ 18.50 
» 220/240 18.25@ 18.50 
, 240/270 17.75@18.50 


gadcadcacaacqaaaac 
Z 
° 


15.75 @ 16.50 
14.25 @ 16.00 
13.75 @ 14.50 


Choice & prime .... 17.00@17.50 
Good & choice - 15.00@17.00 


LIVESTOCK PRICES 

AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, July 25 


were as follows: 
CATTLE: 


Cwt. 
Steers, ch. & pr. ..$21.50@23.00 


Steers, good ....... 20.50 @ 21.50 
Heifers, ch. & pr. . 22.50@23.50 
Cows, utility ...... 14.50 @ 15.75 
Cows, can. & cut. . 13.50@15.00 
Bulls, cut. & util. .. 17.50@19.00 
VEALERS: 
Good & choice .... 21.00@25.00 
Calves, gd. & ch. .. 18.00@22.50 
BARROWS & GILTS: 
U.S. No. 1, 180/200 none aqtd. 
U.S. No. 1, 200/220 18.75@19.00 
U.S. No. 1, 220/240 18.75@18.85 
U.S. No. 3, 220/240 18.25@18.50 
U.S. No. 3, 240/270 18.00@18.50 
U.S. No. 3, 270/300 17.50@18.25 
U.S. No. 1-2, 180/200 18.00@18.75 
U.S. No. 1-2, 200/220 18.50@ 18.85 
U.S. No. 1-2, 220/240 18.50@ 18.85 
U.S. No. 2-3, 200/220 18.25@18.65 
U.S. No. 2-3, 220/240 18.25@18.65 
U.S. No. 2-3, 240/270 18.00@18.50 
U.S. No. 2-3, 270/300 i17.50@ 18.50 
U.S. No. 1-3, 180/200 17.75@17.85 
U.S. No. 1-3, 200/220 18.50@ 18.75 
U.S. No. 1-3, 220/240 18.50@18.75 
U.S. No. 1-3, 240/270 18.25@18.75 
SOWS, U.S. NO. 1-3: 
370/390 Tes... eos 15.25 @ 16.50 
330/400 Ibs. ........ 14.25 @ 16.00 
400/550 Ibs. ........ 13.75 @15.00 
LAMBS: 
Choice & prime .... 17.00@17.75 
Good & choice . 15.00@17.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, July 25 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$22.00@23.25 
Steers, util. & std. . 19.00@21.50 
Heifers, gd. & ch. . 22.00@23.00 
Cows, cut. & util. . 12.50@15.50 
Cows, canner ...... 11.00 @ 12.50 
Bulls, util. & com’l. 18.00@19.00 

VEALERS: 

a eer ee 27.00 
Good and choice .. 24.00@26.00 
Calves, gd. & ch. .. 18.00@22.00 


BARROW & GILTS: 
U.S. No. 1-3, 180/200 17.50@18.25 
U.S. No. 1-3, 190/240 18.00@18.50 
U.S. No. 2-3, 240/260 17.75@18.25 
U.S. No. 2-3, 260/290 none qtd. 
SOWS, U.S. No. 1-3: 


300/400 Ibs. ........ 14.00 @ 15.00 

400/600 Ibs. ........ 13.00 @ 14.50 
LAMBS: 

Chofee ......ccceeee 17.00 @ 18.50 

Good & choice - 14.00@16.00 





WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at major centers during thd 






























































































— 
week ended July 22, 1961 (totals compared), ag yp. 
ported by the U. S. Department of Agriculture: Howe’ 
City or Area Cattle Calves Hogs The Pe 
Boston, New York City area’ .... 11,689 11,612 40,847 8 
Baltimore, Philadelphia ......... 8,772 2,202 26,952 4a In ¢ 
Cin., Cleve., Detroit, Indpls. 20,785 4,213 101,250 ny 
Re ee er eee 16,962 4,762 35, 78 opinior 
St. Paul-Wis. areas? ............ 29,222 10,554 87,574 ‘ ‘ 
St. Louis area? ................-. 12,991 1,642 62.711 sya spellin 
Sioux City-So. Dak. area‘ ....... 26,999 80,126 ll Co 85 
I MIT ocala 6 4. 254.0 6 <iceraie tres 159 62,013 12,794 ” 
WEI MRS 52 kn 0 Fo Ses we 29,321 cisco, | 
Iowa-So. Minnesota® 1,262 174,851 Dome. . 
Louisvile, Evansville, Nashville, tion g1 

| eee ree ee 7,380 3,889 45,589 Ina 
Georgia-Florida-Alabama area? 9,544 3,809 18,423 2 
St. Joseph-Wichita-Okla. City ; 19,841 939 34,447 84 tising | 
Ft. Worth, Dallas, San Antonio .. 12,437 4,891 12,512 31,70] ered | 
Denver, Ogden, Salt Lake City .. 24,536 281 13,460 groom | 
Los Angeles, San Fran. areas’ 26,645 1,612 26,641 2.538 mits a 
Portland, Seattle, Spokane ...... 9,269 340 13,195 14,144 
GRAND TOTALS ........... 320,085 52,167 865,575 259.198 has be 
TOTALS SAME WEEK, 1960 .. 309,010 66,228 884,955 243.091 of sli 
~ sIncludes Brooklyn, Newark and Jersey City. *Includes St. Paul, sof [talian 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Included 
St. Louis National Stockyards, E. St. Louis, Ill, and St. Louis, Mo, ang Acct 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, §. Dak! ta 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. “Included spec 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, - end e 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason (Cj ey 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes teen ail. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrid Italiar 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quiney | 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose ment, 
and Vallejo, Calif. ps di 
of the 
LIVESTOCK PRICES AT 10 CANADIAN MARKETS § iinctic 
Average prices per cwt. paid for specific grades off fer re 
steers, calves, hogs and lambs at 10 leading markets ing (W 
Canada during the week ended July 15, compared withf Dictic 
same week in 1960, as reported to the Provisioner byf ‘salar 
the Canada Department of Agriculture: plural 
GOOD VEAL HOGS _- used 
STEERS CALVES Grade B 
All wts. Gd. & 5 Dressed Hendon 
1960 1961 1960 1961 1960 1961 1960 
Calgary ..... $21.45 $19.30 $25.75 $21.25 bey 4 $24.60 $19.30 $16. New 
Lethbridge 21.60 18.90 21.75 22.00 22.4 24.62 18.30 1 
Edmonton 20.80 19.00 24.25 25.25 23.60 24.70 19.95 16: Seek 
Regina ...... 21.50 18.55 28.50 20.00 22.85 25.00 18.5 
Moose Jaw .. 21.50 18.50 27.25 21.50 22.40 24.55 aoa The 
Saskatoon . 21.50 18.60 26.50 21.50 23.20 25.10 20.60 Deal 
Pr. Albert .. 21.40 18.50 26.05 22.50 22.25 24.75 18.50 € 
Winnipeg . 22.80 19.80 27.91 27.03 23.70 26.25 21.68 City 
Toronto . 23.50 21.00 29.31 26.50 25.87 29.75 2625 Bag | ~’ 
Montreal 23.25 21.55 27.60 26.05 27.53 29.90 25.65 2! tional 
deale 
SOUTHERN LIVESTOCK RECEIPTS form 
Receipts at six packing plant stockyards located in deh 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, th 
. ‘ ( 
Ala., and Jacksonville, Fla., week ended July 22: ois 
Cattle and Calves Hoss e 
Week ended July 22 (estimated) ........... 875 1508 refor 
Week previous (six days) ..............00065 3,496 12, 
Corresponding week last year .............. 3,357 12,628 ence, 
meet 
ganiz 
CANADIAN KILL LIVESTOCK RECEIPTS grou 
Inspected slaughter of Receipts at 12 markets$ 4, 
livestock in Canada, week for the week ended Friday y,,, 
ended July 15, compared: July 21, with comparisosf 4, 
Week Same Cattle Hogs Sheer Was 
ended week Week to saan : 
July 15 1960 date 210,200 250,200 polit 
CATTLE Previous ‘ 
Western Canada 26,634 20.688 week ‘ 213,900 272,400 %23"B socig 
Eastern Canada 17,952 18,885 ame wK. 
Totals ....... 44,586 39,573 1960 211,400 255,600 60,000 meet 
HOGS ‘ioe vice 
Western Canada 50,112 899 
Eastern Canada 50,304 56,369 NEW YORK re ~ 
Totals .....0+ 100,416 103,268 . 
All hog carcasses Receipts of lives vERR 
graded ...... 110,914 112,625 Jersey City and 4lst ing 
age ket for te Fo 
Western Canada 4,206 3,630 New York marke DI 
Eastern Canada 4,077 4,461 
Totals ....... 8283 8091 week ended July 22: 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended July 21: 

Cattle Calves Hogs Sheep 

Los Ang. 4,150 25 70 

Stockton 2,200 375 1,000 400 

N. P’tland 2,650 425 1,450 5,400 


THE NATIONAL PROVISIONER, JULY 


Cattle Calves Hogs* _ J @ 


Salable 64 none 0 
Total, (incl. 

directs) 1,671 93 14,00 38" Po 
Prev. wk.— 

salable 59 none none none p 
Total, (incl. anne 


directs) 1.326 none 13,989 42 


*Includes hogs at 3ist 
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However They Spell It, 




















the Point Is to Sell It 

In an effort to educate public 
ginion leaders in the correct (?) 
gelling of “salame,” Gallo Salame 
(o, 850 Montgomery st., San Fran- 
cisco, has come up with a promo- 
tion gimmick. 

In a letter to the staffs of adver- 
tising offices, the Gallo firm has of- 
fred to send to anyone who sub- 
mits a tearsheet in which the word 
has been spelled correctly a pound 
of sliced, vacuum packed “Gallo 











§ italian Dry Salame.” 


According to the letter, “all re- 
spectable masculine Italian nouns 
end either in ‘o’ or an ‘e’—never 
ani.” In San Francisco, where the 
Italian trade constitutes a large seg- 








4 ment, the educational program will 


be directed to preserving the purity 
of the language with its fine dis- 


















IKETS § tinctions, the company says. The of- 
ades off fer remains open to January 1, 1963. 
rkets inp (Webster’s New International 
ed witht Dictionary, Second Edition, says 
ONER by ‘salame” is singular; “salami” is 
plural, and the latter usually is 
— used to designate the sausage.) 
ndyweigh 
2 ns New York Wholesale Dealers 
85 16 Seek National Organization 
“i 188 The Metropolitan Wholesale Meat 
350 ...— Dealers Association, Inc., New York 
eo City, will attempt to organize a na- 
3.65 2.08 tinal group of wholesale meat 
dealers in the coming year so a uni- 
form program may be adopted on 
cated ing “My national problems affecting 
Dothan dealers throughout the country. 
9: The association, which says it has 
s Hoe ahieved a number of local industry 
ua reforms in its three years of exist- 
12688 ence, decided at its recent annual 
___—f Meeting to spearhead a national or- 
-EIPTS ganizational move. Interested local 
peat groups are being invited to contact 
1 Friday the association at 350 Fifth ave., 
aiaie New York 1, N. Y. 
an Ase Kaiser of A. Woursell, Inc., 
i was elected president of the Metro- 
gh politan Wholesale Meat Dealers As- 
» 23% sociation for 1961-62 at the annual 
0 60,004 oe re aa new officers are: 
ce president, Istmore GuINGOLD, 
CEIPTS F Sterling Provision Corp.; secretary, 
stock aif Jerry Romanorr, Sioux City Pack- 
dist st ing Corp, and treasurer, EDWARD 
bey thel Foorm, Fudim Bros., Inc. 
tons ov J 0 B S 
4,909 380" Friedman & Belack, Inc., Phila- 
none rome “lphia sausage manufacturer, has 
905 42 tmounced a reorganization of its 
t street § Management. Newly-elected officers 
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The Meat Trail... 


NEBRASKA steaks are 
sent to state governors 
as gifts of Table Sup- 
ply Meat Co., Omaha. 
Lester Simon (left), 
Table Supply presi- 
dent, and C. Landen 
(right) of an Omaha 
civic organization 
check steak cartons be- 
fore shipment. Gifts 
were sent to back up 
praise of state’s steak 
by Nebraska governor 
at governors’ confer- 
ence in Hawaii. 
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are Louis Betack, president, and 
his son, J. NasH BrELAcK, chairman 
of the board and secretary-treasur- 
er. The board of directors includes 
JOHN Horan, HersBert S. LEvIN, 
SypNEY FINKELSTEIN, Dr. Car.L- 
TON NeEwMaNn, EpwarpD WALDMAN 
and the two Belacks. 


J. Paut Jones, former president 
of the now-inoperative Hammond, 
Standish & Co., Detroit meat pack- 
ing firm, has joined K. Shapiro, Inc., 
lamb and veal packer of Detroit, as 
Michigan sales manager. 


Frep W. CaTTERALL, JR., vice presi- 
dent of the Austex Foods division 
of the Frito Co., Austin, Tex., has 
announced the appointments of 
Rosert J. GENTILE as director of 
sales; F. E. BreMs as sales manager; 
C. N. Horner, Ben J. GENTER, BEN 
Hocan and R. BEN THOMPSON as 
regional sales managers, and JOE 
DICKMAN as institutional sales man- 
ager. Austex merged with the Frito 
concern last May. 


The Holly Division of John Mor- 
rell & Co. at Oakland, Cal., an- 
nounced the following personnel 
changes: Ceci Bostwick, formerly 
purchasing agent at Morrell’s Phil- 
adelphia operation, has been trans- 
ferred to Oakland as_ purchasing 
agent, and RicHarp Berc has been 
named assistant to Bay Area man- 
ager JOHN WEIL. 


The Meat Inspection Division, U. 
S. Department of Agriculture, has 
appointed Dr. Appison L. Irwin 
to the position of inspector in 
charge of the new MID station at 
Roswell, N.M. 


United Fryer & Stillman, Inc., 
Denver, has announced the election 
of NaTHAN SIEGEL as vice president 
in charge of buying and Harry P. 
CoHEN as vice president in charge 


of plant operations. The firm also 
announced the resignation of Lro 
STILLMAN as vice president. 


DanieEL Brust has been appointed 
director of the newly-created ad- 
vertising department at Sigman 
Meat Co., Inc., Denver. 


PLANTS 


P. G. Molinari & Sons, San Fran- 
cisco sausage manufacturer, expects 
to move into new and larger quar- 
ters by next January. In the new 
location, the firm will occupy about 
12,500 sq. ft. of floor space, which 
will triple its present size. The firm 
has been at its present location 
since 1913. 


Wm. Davies Co., Inc., Chicago, a 
subsidiary of Canada Packers, Ltd., 
Toronto, Ont., Canada, will cease its 
smoked meats operations as of 
August 1, according to R. N. 
ANDREW, general manager of the 
Chicago plant. The firm will con- 
centrate its efforts on canned hams 
and its cold storage operations. 


Construction has started on a 
$140,000 expansion and improvement 
program at the Appleton, Wis., meat 
packing plant of Krambo Food 
Stores. Included in the program is 
a new addition, estimated to cost 
about $53,000, for use as a shipping 
and receiving office. 


Construction has begun on a hide 
processing plant near Union Gap, 
Wash., for four central Washington 
meat packing companies. Participat- 
ing under a cooperative arrange- 
ment in the $200,000 plant are: H 
and H Packing Co., Yakima; Hibbs 
Packing Co. (formerly Robbins 
Packing Co.) of Ellensburg; Western 
Packing Co., Inc., Toppenish, and 
Schaake Packing Co., Inc., Ellens- 
burg. The new plant, to be called 
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AMERICAN Humane Association seal 
of approval for humane slaughter of 
cattle is presented to Medford'’s, Inc., 
Chester, Pa. Shown are (I. to r.): B. L. 
Ryan, vice president in charge of beef 
sales at Medford's; L. J. Ellis, Penn- 
sylvania Society for Prevention of 
Cruelty to Animals; R. G. Goodman, 
president of Medford'’s, and W. L. 
Medford, board chairman of firm. 





Northwest Packers Hide Co., is ex- 
pected to do an annual business of 
$2,500,000, according to Harry HEeEr- 
RING, president of H and H Packing 
Co. Expected to be in operation in 
about two months, the new plant 
will employ about 15 persons and 
will have a curing capacity of ap- 
proximately 1,000 hides daily. 


DEATHS 


Ben MIUter, gr. 60, of Miller 
Packing Co., Oakland, Cal., passed 
away July 12 of a heart attack. He is 
survived by his wife and a daughter. 
(Editor’s Note: This Ben Miller is 
not to be confused with vice presi- 
dent BEN MILter of Union Packing 
Co., Los Angeles.) 


JosePH B. Ricu, 49, general man- 
ager of Ben Zeger Associates, Inc., 
New York City meat packer, died 
of a heart attack. Rich is survived 
by his widow, VIOLET. 


Witt1am C. MéeEwuser, 68, live- 
stock buyer for Eyerman & Co., 
Columbus, O., meat packer, died. He 
is survived by his widow, Grace, and 
a daughter. 


Curis P. SHAFFER, president of 
Midland Empire Packing Co., Inc., 
Billings, Mont., died recently. Shaf- 
fer was a former member of the 
board of directors of the Western 
States Meat Packers Association. 


TRAILMARKS 


Ase Fauuick of Auburn Packing 
Co., Inc., Auburn, Wash., has been 
named grading liaison representa- 
tive for the state of Washington by 
Francis M. Leg, chief of the meat 
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grading branch, Livestock Division, 
U.S. Department of Agriculture. 
Fallick, who is vice chairman of the 
beef grading technical committee of 
the Western States Meat Packers 
Association, joins liaison represent- 
atives appointed previously for 
Idaho, Utah and Nevada. They are 
Otto FLORENCE, Independent Meat 
Co., Inc., Twin Falls, Ida.; Myron 
LOWENSTEIN, Ogden Dressed Meat 
Co., Ogden, Utah, and Lewis Isota, 
People’s Packing Co., Yerington, 
Nev. According to an agreement be- 
tween WSMPA and the meat grad- 
ing branch, grading liaison repre- 
sentatives are to work with the 
grading service’s national technical 
supervisors on resolving problems 
concerning grading which might 
arise at member plants. 


MicnHaet J. Coan has retired from 
his position as superintendent of the 
Sperry & Barnes Co., a division of 
Swift & Company, at New Haven, 
Conn. Coad has been succeeded by 
H. M. CampsBELL. Coad, a veteran of 
45 years of service with Swift, joined 
the organization in 1916 at St. Louis. 
He was transferred to Sioux City, 
Ia., in 1919, where he held various 
supervisory positions until 1941, 
when he was appointed superintend- 
ent at Sperry & Barnes. The new su- 
printendent, Campbell, started with 
a Swift affiliate in 1928. Major posi- 
tions he has held include general 
foreman at Nashville, and service 
on the staff of the Swift vice presi- 
dent in charge of operations and on 
the staff of the general superintend- 
ent. Since 1958, he has been division 
superintendent at Ogden, Utah. 


The number of credit unions 
serving the meat packing industry 
in the United States and Canada 
is now 248, according to the Credit 
Union National Association, Madi- 
son, Wis. Most recently formed 
credit unions are the Sioux City 
Dressed Beef Credit Union, Sioux 
City, Ia. and the Rudy Sausage 
Employes Federal Credit Union, 
Donelson, Tenn. 


Howarp H. Ratu, chairman of the 
board, The Rath Packing Co., Wa- 
terloo, Ia., has been elected a di- 
rector at large of the Iowa Manu- 
facturers Association for a one- 
year term, and Joe Grsson, presi- 
dent of the Waterloo meat packing 
firm, was elected a regional vice 
president of the association. 


Witt1am A. Youna of Gordon 
Young, Ltd., Toronto, Ont., Canada, 
has been appointed official repre- 
sentative of the National Renderers 
Association on an inspection trip to 
Japan to review a market develop- 
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NEWEST member of United States 
Senate, John G. Tower (R-Tex), re. 
ceives engraved copy of ‘The Meat 
and Livestock Industry in Texas and 
The Nation,’’ prepared by American 
Meat Institute. With Senator Tower 
are Dr. A. Dewey Bond (center), di- 
rector of AMI Washington office, and 
Aled P. Davies (right), vice presi- 
dent of the American Meat Institute. 





ment program sponsored jointly by 
the Foreign Agricultural Service, 
U.S. Department of Agriculture, 
and the NRA in Japan, announced 
Myer QO. Sircat, NRA president. 
Young will study progress and activ- 
ities under the project for increas- 
ing sales of U.S. tallow in Japan. 
A report on the trip, scheduled for 
September and October, will be giv- 
en at the NRA’s annual convention 
in New York in November. 


LAWRENCE E. KLINGER, research 
laboratory division head in charge 


of product planning, Swift & Com-’ 


pany, Chicago, has been nominated 
by Chicago Mayor Ricnarp J. Da- 
LEY as chairman of the mayors 
Commission on Rehabilitation of 
Persons, which seeks to rehabilitate 
the men on Skid Row. 


Perry Kipper, head hog buyer at 
the Cedar Rapids, Ia., plant of Wil- 
son & Co., Inc., Chicago, has been 
selected as a livestock judge for the 
All-Iowa Fair, to be held August 
17-20 in Cedar Rapids. 


Louis Waxman, president of Co- 
lonial Beef Co., Philadelphia, treated 
100 orphans from the Christ's Home 
in Warminister, Pa., to a chop 
sirloin dinner, which culminated a 
day’s entertainment, including a tip 
to the zoo, for the kids. 


C. Miron Warren, a veteran of 
49 years of service with Wilson & 
Co., Inc., Chicago, will retire from 
that firm’s Cedar Rapids, Ia. plant 
on August 1. He has been mg 
superintendent at Cedar Rapids 
since 1945. Whited joined Wilson at 
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AMERICAN MEAT INSTITUTE’S provisions committee 
discusses swine improvement programs at recent meeting 
inChicago. Standing (I. to r.) are: Bernard Ebbing, The 
tath Packing Co.; David J. Lavin, The Sugardale Provi- 
sion Co.; Cooney L. Elpers, Emge Packing Co., Inc.; Sam 
Statler, The Klarer Co.; Frank E. McCarthy, John Morrell 
&Co.; Gaston Escoube, AMI; Thomas T. Sinclair, Hygrade 
food Products Corp.; J. Russell Ives, AMI; Lorenz Neu- 
hoff, lll, Frosty Morn Meats, Inc.; Dale A. Kilpatrick, com- 
nittee chairman, The Rath Packing Co.; Fred W. Tren- 





kle, Agar Packing Co.; Harold A. Morgenstern, The H. H. 
Meyer Packing Co.; Paul Furimsky, Stark, Wetzel & Co., 
Inc., and Richmond W. Unwin, Reliable Packing Co. 
Seated (I. to r.) are: Gordon Robbins, Armour and Com- 
pany; Robert W. Sander, The E. Kahn’s Sons Co.; John 
R. Jones, Geo. A. Hormel & Co.; Ray E. Parrish, Wilson 
& Co., Inc.; Roy V. Edwards, Wilson & Co., Inc.; J. L. 
Crowley, The Cudahy Packing Co.; Edward Swift, Swift 
& Company, and Arval L. Erikson, Oscar Mayer & Co. 
Rath’s B. Ebbing traced evolution of hog at AMI meeting. 








its former plant at Nebraska City, 
Neb., in 1912. 


The American Shorthorn Foun- 
dation received proceeds of $218.15 
from the sale of the first steer to be 
old in the newly-inaugurated 
‘Steer-A-Year” program, which 
has been designed to raise funds 


for the Foundation. The steer, 
named “Nebraska,” was donated by 
Dan and W. G. McCussrin of Elk- 
horn, Neb., and purchased by Swift 
& Company’s head cattle buyer at 
Omaha, Hans Macnussen. While 
the program is just getting under 
way, 48 Shorthorn and Polled Short- 


horn breeders have pledged at least 
one steer to the foundation. 


RUSSELL SCHRADER, president of 
Schrader’s Meat Products, Roches- 
ter, N.Y., traced the history of meat 
processing methods at a recent food 
conference of Rochester area san- 
itarians in that city. 
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Flexibility in your production line! 


When distance is your problem, St. John can engineer the con- 
veyor system that makes short work of long spaces. This easy, 
field-proved set-up carries emulsion from the chopper directly to 
the St. John continuous stuffer—gives you steady, high produc- 


And with an alternate cut-off valve, emulsion can be delivered 
from chopper to dump bucket—for other operations in a simple, 
trouble-free process that keeps labor costs to a minimum. 
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DUMP BUCKET 
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2015 
CONTINUOUS STUFFER 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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Headquarters 


1411 West 29 St., Kansas City 8, Mo., U.S.A. 
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introducing New Meat Processing Systems 


Humane Slaughter Systems DE- 

ENT . . . Offering the most complete 
‘of advanced-design equipment for effi- 
“B cent humane slaughtering. 


KOCH Meat Smoking Systems DEPART- 
MENT ...Large and small capacity inte- 
grated equipment to match all requirements; 
a system capable of supplying your needs, 
from self-contained to large sectional smoke- 
houses. 


@ KOCH Sausage Kitchen Systems DEPART- 


Engineering Department . . . Experienced en- 
gineers and designers plan and lay out every 
ystem in the finest detail. 


MENT ... Efficient production line supply of 
matched-capacity cutters, grinders, blenders, 
and other sausage-making equipment—every- 
thing it takes to put your sausage production 
on a system basis. 


KOCH Supply Systems DEPARTMENT... D 
3300 items in a huge 23,000 sq. ft. warehouse, 
over an acre of grounds! More than a mile 
of indexed storage shelves, ready for immedi- 
ate shipment to all points of the globe. 


Invoice Department . . . Koch has even stream- 
lined its billing department in a more efficient 
system. 


KOCH Stainless Systems DEPARTMENT 
. .. Whole systems begin here, engineered and 
built in stainless. Custom-built to match your 
exact requirements, proving there IS some- 
thing special about Koch Stainless. 


Shipping Department... Most orders are 
shipped within 24-hours after receipt by 
Koch. 














Texas Meat Week to Run 
During Tex-IMPA Meeting 


Texas Gov. Price Daniel has de- 
signated the week of August 6 
through 12 as “Texas Livestock and 
Meat Industry Week” to coincide 
with the fifth annual Southwestern- 
Pan American Convention and Sup- 
pliers Exposition sponsored by the 
Texas Independent Meat Packers 
Association and scheduled for Au- 
gust 10-12 at the Sheraton-Dallas 
Hotel. The mayor of Dallas also has 
named the period “Dallas Livestock 
and Meat Industry Week.” 

In a proclamation presented to 
Jim Camp, executive director of 
Tex-IMPA, Gov. Daniel praised the 
important role of Texas in produc- 
tion of beef cattle and sheep and 
urged Texans “to take notice of the 
many contributions of the livestock 
and meat industry and its related 
enterprises toward the growth and 
prosperity of Texas.” 

“Progress Through Planning and 
Cooperation” is the theme of the 
three-day convention, which will 
have business sessions devoted to 
sausage production, on-rail slaugh- 
ter, hides and rendering, as well as 
to packaging, sales and advertising, 
public relations, merchandising, leg- 
islative activities, producer relations, 
safety work and cost reduction. 


Augie Ring, sr., sales manager, 
B. Heller & Co., Chicago, will speak 
on “The Forward March of a Great 
Industry” at a workshop devoted 
exclusively to sales, advertising, 
marketing and merchandising. 
Other featured speakers will in- 
clude Henry J. Roth, meat market- 
ing manager, Cryovac division, W. 
R. Grace & Co., Cambridge, Mass., 
on “Merchandising for Regional 
Meat Packers,” and Buddy Minyard, 
merchandising director, Minyard’s 
Markets, on “What Meat Means to 
the Supermarket.” 

Rep. W. R. (Bob) Poage (D-Tex.), 
vice chairman of the House agricul- 
ture coinmittee, has tentatively ac- 
cepted an invitation to be the guest 
speaker at a luncheon on the second 
day of the meeting. 

A beef-calf grading demonstra- 
tion will be conducted by David M. 
Pettus, director, Livestock Division, 
U.S. Department of Agriculture, and 
Ned Tyler, also of the USDA 
grading service, at a local packing 
plant on the meeting’s first day. 


Symposium on Food Lipids 


“Oxidative Deterioration of Food | 


Lipids” will be the theme of the 
Second Biennial Symposium on 
Foods slated for September 11-13 at 
Oregon State University, Corvallis. 


FDA Stand is Same on 
Unsaturated Fats: Larrick 

Speaking at a recent meeting { 
the Food Industries Advisory Cop, 
mittee, Nutrition Foundation, fy 
in Skytop, Pa., George P. Lamia 
commissioner of the Food and} 
Administration, said the agency & 
maintaining the same stand ¢ 
saturated fats claims adopted i 
1959 policy statement: There ig; 
enough information to ’ 
claims coupling unsaturated fatsy 
freedom from coronary diseas 

Larrick reaffirmed the A 
position, he pointed out, becaug 
certain recent interpretations | 
clinical findings “have led gop 
members of the food industry to e 
courage the public to increase ; 
use of products containing unsaty 
rated fatty acids, with the implie 
promise of freedom from atheros 
clerosis.” 


Freeze-Drying Problems 


Progress and problems associate 
with freeze-dried and _ flexibly 
packaged foods will be examined ; 
the third military-industry confe 
ence of the Research and Develop 
ment Associates, Quartermastem 
Food & Container Institute, Chicagy 
The meeting is scheduled for Sep 
tember 26 and 27 in Chicago. 
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ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 


*4,225” 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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nization Problem Is 
ing Studied in Indiana 


poblems created by the maze of | FROZEN BLOCKS 
ing local health ordinances in OF ANY 


ingiene, inciod- MATERIAL... POSITION 


ing trade berriers SIZE... HARDNESS... SHAPE 
and_ unusually 


high fees for in- 
spection services, 
are being studied 
by a subcommit- 
tee of a_ state- 
wide group 
known as_ the 
Farmer-Re- 
Bt W.& SPANGLE tailer Committee. 
gy Warren R. Span- 
| ole executive secretary of the In- 
to enli Meat Packers Association, is 
ac, squiman of the subcommittee. 
it ‘ne factor has become immediate- Rietz Extructor was developed specifically to 
=m s gparent ” reports Span gle “and j reduce frozen meat blocks on a high capacity, 
Impiie . } i 


continuous basis. ‘‘Parrot beaked”’ rotating arms, 
th tis, there is practically no indus- | moving at slow speed, pull the block down into 
therosi 


‘ : the machine, chop off sections and convey these 
yrepresentation in any of the | : sections toward the discharge end. Sections are 


sinus legal structures of local | , — vertical “anvils” placed along the bottom of the 
ms fuss of health.” These boards of | latin aan Ts aera 
eli alth are dominated primarily by 

exibly ysicians, veterinarians, nurses and 
ined pests, who encourage legislation 
dcarry out programs dealing with 
he processing and packing industry, 
swell as the retail industries, with 
tle knowledge of the business. 


confe 
evelop 
maste 
vhicag¢ 


re Sex the Farmer-Retailer Committee is 


i quasi-official group made up of | E X T ye U C T Oo R 5 


a. & Srowers, proces- IN MODELS WITH HARD BLOCK CAPACITIES 

eee and Purdue University, | FROM 2,000 to 24,000 Ib./hr. ARE USED 

wich serves as a clearinghouse for | AHEAD OF MEAT GRINDERS FOR Hamburger — Stew 
—y giculture promotions, projects and | Chili con Carne Meat — Meat for Meatballs — Ravioli Meat 

mwlems. If the health ordinance | AHEAD OF EMULSION CUTTERS FOR Sausage 

receives full support of the | DIRECT AS DISCHARGED FOR Hash 

immittee, detailed studies will be AHEAD OF FINE GRINDERS FOR Baby Foods 

hale with an aim toward legislative | 

medies in 1963, Spangle reports. SPECIAL ADVANTAGES 


e Handles frozen, partially thawed or fully 
thawed blocks. 


uigers Will Initiate | aaa of any size or shape with 
wal Defense Program | e Handles any material including frozen bone, 


An inf : frozen by-products blocks, etc. 

ormation program on rural e Crack-free, crevice-free interior plus hinged 
dense, designed to help persons in orifice plate provides complete access, and 
al areas protect themselves, live- fast, easy cleaning. No knives to remove. 

tick and crops in case of enemy at- e Virtually no maintenance—no knives to 
Mt, will soon be initiated by the | sharpen —rugged, simple, dependable con 


struction. 
Mision service of Rutgers Uni- e Control of particle size through interchange- 
wesity, New Brunswick, N.J. able orifice plate results in finished product 
County agricultural and home | with original meat characteristics. 
lemonstration agents, as part OL | FOR FURTHER INFORMATION, PLEASE SUPPLY THE FOLLOWING DATA: 
Mir regular educational work, will Material and block dimensions 
fal groups and individuals pcm yes ey 
: tstand the implications of and Particle size desired 
practical preparedness steps for fast | Present equipment being used 
uetgency action, he revealed. They 
im" be furnished with the latest 
ptitial bulletins on radioactive fall- 
put on the farm, biological warfare 
ralnst livestock and crops, food 
® “piles and other problems. 
m “cents will carry out the infor- 
® "program in cooperation with 
gi vil defense officials and others. 
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Rietz Extructors are available in Carbon Steel (Nickel Alloy coating optional) or Stainless Steel 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill., and remitting 50¢ for 
each copy desired. For orders 
received from outside the U.S. 
the cost will be $1.00 per copy. 











No. 2,989,402, PROCESS FOR 
REDUCING MOISTURE LOSS 
FROM MEAT, patented June 20, 
1961 by Thomas Reid Anderson, 
Walnut Creek, Calif. 

Upon an underlying glycerol-con- 
taining film or layer on the meat, 
there is provided a layer of fatty 
material selected from ethyl stear- 
ate and fatty compounds having the 
formulae of R—OH and R—COOH, 
where R is an aliphatic radical hav- 
ing at least 11 carbon atoms and be- 
ing present in an amount adequate 
to form the moisture-retarding film. 


No. 2,977,732, MEAT-STUFFING 
MACHINE, patented April 4, 1961 
by Leslie George 
Adye Leonard, 
Hazelgrove, 
Stockport, Eng- 
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land, and Clar- 

en ence Smith, 

Are &: é Porto -Bello, 

: ae Midlothian, Scot- 

1 land, assignors to 

| United Gas In- 

| dustries Limited, 

| London, Eng- 

land, a_ British 

A company. 

a For stuf- 

fing ham, bacon 

or beef into casings of fibrous or 

plastic material, the inventors pro- 

vide a troughed table to compress 

the meat, whereupon the meat is 

ejected through a nozzle into a cas- 

ing which engages the nozzle and 

the casing is then closed about the 
meat by a clip. 

No. 2,987,403, METHOD AND 
PACKAGE FOR PROTECTING 
FOOD FROM MOLD AND OXI- 
DATION, patented June 6, 1961 by 
June Clarence Tupper, 31 Eastman 
st., Plymouth, Wis. 

This method includes the steps of 
sealing the food product in a sub- 
stantially impervious enclosure ‘with 


an aerobic organism capable of eg) 
suming oxygen in such engl 
The organism is contained in brey 
ers yeast in water. 


No. 2,978,848, GRINDER FOR jy 
VOLUTE BACON KNIFE, pateni, 
April 11, 1961 by Raymond Rain 
Oak Lawn, IIL, assignor to Armo 
and Company, Chicago, IIL, a ¢9 
poration of Illinois. 

A sharpener for rotary inyolyj 
slicing machine knives is provide 
including a rotary grinding whe : 
mounted on a grinder framewo 
and adapted to be rotated at a poir 
in fixed relationship to the grindd 
framework and to a guide and to 
rotary knife upon which the gui 
is carried. 


No. 2,989,104, FOOD gl 
GROUPING MACHINE, patente 
June 20, 1961 by Paul F. Good, Bz 
timore, Md., assignor to Albert } 
Goetze, Inc., located in Baltimo 
Md. The Goetze company is a Man 
land corporation. 

There are provided, as describe 
in the patent, a collecting rack fq 
receiving food slices as cut by th 
cutting knife, a carrier and a strip 
per, the carrier being mounted fi 
movement in an angular path bé 
tween and across the rack and th 
stripper for picking food slices fro 





INTs ee 
SMOKEHOUSE INSTALLATION /y ATMé&:5 


New Atmos Smokehouses and Processing Cabinets recently 
installed at Sinai Kosher Sausage Corp., Chicago, Ill. 


A N be S Mittelhauser & Walter, 
td & Hamburg 4, W. Germany 

@ South Central and Latin American Inquiries to: 

Griffith Laboratories S. A., 

& Apartado hace) Monterrey, 


1215 W. Fullerton Ave. e& 
Chicago 14, Illinois @ 
EAstgate 7-4240 


The design of Atmos Smokehouses is based on 
what our customers indicate they want today, as 
well as what they believe they will want in the 
future. These smokehouses are able to handle any 
product, from small cocktail franks on up to the 
largest and most difficult to process. They are 
flexible in operation and thoroughly dependable. 
Furthermore, Atmos’ service helps keep them in 
continuous operation. Through faster cycles and 
greater yields, Atmos saves money for customers 
... not only now, but year after year. 


ONGNONON ON ON 0 eo 0 oo ot ot ot oot ot oto oot ot ot om OO OOOO 


Money is—despite its popularity—a widely misunderstood com- 
modity. As a tool of business, it needs to be sound, dependable 
as much as any other tool, in order to provide predictable per- 
formance year after year. Sound money is indispensable for 
prosperity, for national strength, and for the return of economic 
integrity in this country. 


RRRRRRRRRRRRRRRRRRRRRRRRRRRRRRRRARIIIIS 


All inquiries should be addressed to appropriate representatives— 


Canadian Inquiries to: Eastern States ry: . 
& McGrver, Fortier, Meyers, Ltd., 1971 Tansley St. Atmos Sales, Inc., oe , 
Montreal, Canada (LA 5-2584) Brooklyn, N. Y. (Main 
Western States Rep reel 
Atmos Corporation Western Sales Di 
1635 Alta Vista Drive, Visto, Califo 
Lee Wallace, om aia 
utheastern States Kep 
Vy H. D. Peiker, P.O. Box #4 
Ponte Vedra Beach, Flongs 
(ATwater 5-26 


European Inquiries to: 


. L. Mexico Southern States Ret 


914 Carmel 
Corpus Christi, Texas (ULysses 4 


Australian Representative: 
Gordon Bros. Pty. Ltd., 110-120 Union St. 
Brunswick N. 10, Victoria, Australia 


THE NATIONAL PROVISIONER, JULY 2 





ihe rack and depositing them in the 
dripper, legs on the carrier forming 


Surg , wall against which food slices are 


'f ied and compacted by centrifugal 
ree While being moved in the an- 

path of the carrier, and pick- 
w fingers on the carrier for trans- 
ering food slices from the rack to 
the carrier. 


No. 2,977,629, PROCESSING OF 
yEAT AND THE LIKE, patented 
April 4, 1961 by 
Ludwig Grebe, 
Wallau (Lahn), 
q ar Germany. 
i= i In the produc- 
tion of sausage, 
the inventor provides a press, for 
comminuted sausage meat, attached 
oa meat cutter. Preferably, several 
receiving containers, for compressed 
meat, are coordinated with the press, 
being interchangeably arranged at 
® the discharge end of the latter to 
frm filling cylinders for direct in- 
grtion into the containers and con- 
nection with filler means for deliver- 
ing sausage. 


No. 2,982,658, METHOD FOR 
COATING ARTICLES OF FOOD 
AND COMPOSITION THEREFOR, 
patented May 2, 1961 by Edward S. 
@ Naidus, Marblehead, Mass., and 
leonard F. Betts, Livonia, Mich., 
asignors to Wasco Chemical Co., 
Ine., Sanford, Maine, a corporation 





pThere are one method claim and 
Might composition of matter claims 
ja protective coating for meat, etc., 
@mploying ethy! cellulose plasticizers 
“With one or more primary plastici- 
zrs such as the condensation prod- 
ut of certain dibasic acids and a 
reactive oxy-compound, and a sec- 
ondary plasticizer such as a straight- 
chain vegetable oil, a hydrogenated 
vegetable oil, and pure paraffin base 


mineral oil and jelly or mixtures of 
the above. 


No. 2,984,170, INJECTION MA- 
CHINE, patented May 16, 1961 by 
Howard Ned Draudt, Beech Grove, 


| ay 


and Reuben Joseph Gunderson, In- 
: polis, Ind., assignors to Hygrade 
vod Products Corporation, a cor- 


, i@ oration of New York. 


An injection machine for injecting 
curing pickle into meat products is 
Osed comprising a work cham- 
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Grinders & blenders 
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Lever Locking HOG SLAPPER 


Sd, 9 Soa 
* 


1961 HOLDS 4 INTERCHANGEABLE INSERTS 
\ rANG 
a IDE of characters is required with sufficient time be- 
47 tween lots to permit 


Holds 1, 2, 3, or 4 digits. Digits may be changed individually 
in any where frequent interchanging 








with wood case and digits. 0 through 9. 


Manufacturers of Meat Marking Equipment 
since 1920 
Canadian Distributor: Wm. R. Perrin Ltd. 
530 King St. East, Toronto 2, Canada 


See page K-3 
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ber for supporting the meat to be 
processed, a pair of headers recipro- 
cably mounted for movement in op- 
posing directions relative to the 
chamber, a number of hollow needles 
projectable from each of the headers 
whereby when the headers move 
toward the chamber they penetrate 
the meat therein, means to feed cur- 
ing liquid to each of the needles for 
injection into the meat penetrated 
thereby, each of the needles being 
spring biased in the direction of the 
chamber, and means for mounting 
each of the needles perpendicularly 
on the associated header, the mount- 
ing means permitting limited de- 
flection of the needle from the per- 
pendicular position. 


No. 2,982,023, FLAYING KNIFE 
TO REMOVE THE SKIN FROM 
CATTLE AND 
THE LIKE, pat- 
ented May _ 2, 
1961 by Sam 
Crooks, 12302 
71lst ave., Palos 
Heights, Ill., and 
Alexander H. 
Burnett of 11470 
South Bell ave- 

nue, Chicago 43, Ill. 
This invention relates to an air 
pressure driven knife in which the 
driving means is located in the head 


rather than the handle, with the 
driving gear disposed in a plane 
which is parallel to the plane of the 
cutting blades. 


No. 2,981,973, METHODS OF 

FORMING FOOD PATTIES, pat- 

v ented May 2, 

1961 by Daniel 

B. Elmore, San 

Diego, Calif., as- 

signor to Zenda 

Radio & Elec- 

tric Company, San Diego, Calif., a 
California firm. 

Employing a shallow rigid casing 
open at top and bottom and disposed 
on a flat surface, some of the meat is 
pressed downwardly onto the casing 
wall to form a lining, and this step 
is followed by pressing other meat 
to fill the remaining cavity within 
the casing. 


REISSUE NO. 24,992, METHOD 
OF TREATING FRESH MEATS, 
patented May 30, 1961 by Ernest E. 
Ellies, Wilmette, Ill, assignor to 
Tee-Pak, Inc., Chicago, Ill., a cor- 
poration of Illinois. 

A method for controlling the de- 
velopment of the incipient bloom, 
color and organoleptic characteristics 
of comminuted fresh meats is dis- 
closed and comprises enclosing the 
meat within about 30 minutes after 


comminution in a_ film materi 
which has a permeability of Oxygen 
through the film ranging from aboy 
0.01X10-° to 1.0X10-" ce.mm, /seo. ism: 


C 


adit 


Wonted, 


em.*/em. Hg at 30°C., a moistyroMeds $950 


vapor permeability of from aboy 


s Speci 


0.40X10-" to 0.60X10-* gm. -cm./sq.[amuled J 


cm./24 hrs., determined at 33°C, ang 
60 per cent relative humidity, keep. 
ing the comminuted meat in the film 
material chilled for a period in ex. 
cess of that at which unwrapped 
meat loses a significant part of its" 
red color after comminution, re. 
moving the meat from its encasement (be. 
in the film material and mixing thle; 


meat in contact with the atmosphere. si 


No. 2,980,544, METHOD of 
HEATING MEAT, patented Aprilfisi 
18, 1961 by Clarence A. Mills, Cin- 
cinnati, Ohio, assignor to Reflecto. 








WD 





Over 


therm, Inc., Cincinnati, Ohio, a cor-P™ 


poration of Ohio. 

As a step in the method of heating 
meats, the inventor employs carbon 
black coated surfaces heated to a 
temperature of from 200° to 500° 
F. for the emission of infrared rays#¥ 
which are primarily of wave lengths 
of 30 to 400 microns, and smokes theft" 
meats during the heating stage, 
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Purchasing 


SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry... 


starting on page 25 
for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 























IMPROVE QUALITY & APP 
INCREASE me 


= Cy 


FIRST PHOSPHATE MEAT AND FAI 
HOMOGENIZER MADE IN U.S.A. 


iIRSsTSP 


New York 13, N. Y. 


THE NATIONAL PROVISIONER, JULY 2 
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words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 
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DESIGN ENGINEER . 

WORK: On new types of labot- 
ony ing i t, to be part 
ur research and development department. 
company is small but unique in this field 
we have many challenging projects under 
This is your opportunity to become as- 
ied with “live wire” organization that has 
ny successful inventions in use by the food 
sing industry. Opportunity is unlimited 
person with ability and imagination. Excel- 
glary plus many other benefits. Located 
the midwest. Employment would be _ con- 
sand not affected by defense work. Please 
nish full particulars. W-348, THE NATIONAL 
NVISIONER, 15 W. Huron St., Chicago 10, Il. 
































ENGINEER 

KPANDING: Building program has created ex- 
ent growth opportunity for man with B.S. 
ee in engineering. Man with refrigeration 
ir food processing equipment experience 













THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., 
PHONE CAnai 


CHICAGO 22, ILL. 
6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—-SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





FOR IMMEDIATE SALE 








tiered. Good starting salary with excellent | 4-Allbright-Nell Company 5’ diameter x 10’ long 
a cor- pre benefit program. Write dry rendering cookers; jacketed heads; complete 
e MR. REX SHAW with motors and speed reducers drives. 1-All- 
WILSON & CO. bright Nell Company 30” diameter x 10’ long 
._ Brvential Plaza Chicago 1, Ill. | Hasher-Washer, complete with motor. 14 Gebhart 
eating units, 1959 Model 115-BH with 3 phase motors, 
carbon all stainless steel. 
AARON EQUIPMENT COMPANY 
i to a EQUIPMENT WANTED 9370 West Byron Street Schiller Park, Illinois 
0 500° 
d rays ANTED: Two 5 x 10 cookers for lard. Must be ANDERSON EXPELLERS 


food condition. Apply to Box EW-341, THE 
engthsfANoNAL PROVISIONER, 15 W. Huron St., 


ces the tt 


| PLANT WANTED 








MOCKER PLANT: Cold storage building, or 
using plant. Now operating as hotel restau- 
gent purveyor, or suitable to convert. Prefer 
| area, Wisconsin, Michigan, Minnesota. 
details. W-338, THE NATIONAL PROVI- 


MIONER, 15 W. Huron St., Chicago 10, Il. 





MISCELLANEOUS 


All Models, Rebuilt, Guaranteed 


We Lease Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





FOR SALE: 1—York 50 H.P. 7% x 7% Compres- 
sor. 1—York 40 H.P. 6% x 6% compressor D.8. 
Niagara 6 ton cold diffusing unit, Freon. Contact 
Mr. Norman J. Staller, 24 N. Wabash Ave., Chi- 
cago, Room 822. Telephone Chicago St. 2-3131. 





FOR SALE: Seelbach—200 Ib. cut-mix. Complete 
with unloader. Perfect condition. Reasonably 
priced. FS-339, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ml. 





USDA LABELS EXPEDITED 
WITHIN HOURS OF RECEIPT $6.50 EACH 


services—Gov. information, labels, 
blue prints. FDA, etc. Available monthly 
ourly, per item. 


JAMES V. HURSON 
1426 G Street, N.W. 
Telephone REpublic 7-4122 









ltee Bidg., 
iahington 5, D.C. 













| 





JOBBERS—DISTRIBUTORS 
ACEPTIONAL OPPORTUNITY: For individual 
or sausage manufacturing companies in- 
ed in handling outstanding products, as 





——— 


ADY-TO-EAT Smoked butts, salami for beer, 
Wisconsin summer sausage. Territories open 
il sections of the country. 

bs WISCONSIN MEAT PRODUCTS, INC. 

SN. Pierce St., Milwaukee 12, Wisconsin 
















PESSED HOGS vs CUSTOM KILLED HOGS? 
Skins SUAUGHTERERS AND CUTTERS 
or NG..FURTHER INFORMATION WRITE 
hea THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, Ill. 











SHEBOYGAN’S FINEST SAUSAGE 
RER WANTS JOBBERS: And 
tors for a No. 1 Federally inspected 

SAUSAGE with old world flavor. Will 

a tely without spoiling. Presently 

Beeld in eighteen states. 
o ERNHARD’S SAUSAGE CO. INC., 
* 0. Box 54 SHEBOYGAN, WISCONSIN 




















sy SALE: 18,00) square foot refrigerated plant. 
. and storage space. Central loca- 
loop and Congress Expressway 






MISCELLANEOUS 


ATTENTION 
WEST COAST COW BONERS! 


. WE CUSTOM KILL COWS 





_ 


2. CHARGE $6.00 PER HEAD AND DROP, IF 
OFFAL NEEDED WILL NEGOTIATE. 

3. HAVE SPACE LEFT FOR 150 HEAD PER 
WEEK. 

4. YOU FURNISH TRUCK, WE LOAD. 

5. ALSO INTERESTED IN FIRM TO BUY IN 


AS PARTNER. 


CALL SHERIDAN MEAT COMPANY 
SHERIDAN, WYOMING, ORchard 2-2461 
U. S. GOVERNMENT INSPECTION 
67 YEARS IN MEAT BUSINESS 
IN SHERIDAN, WYOMING. 
CONTACT JACK HUFFORD, VICE PRESIDENT 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
AMIMAL GLANDS 


Selling Agent © Order Buyer 
Broker ® Counsellor @ Exporter © Importer 





BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 


3114—STUFFER: Buffalo 5004 cap. ---_---- $1,250.00 
3315—STUFFER: Anco 4004 cap. 


si 12—WRAP-KING: mdl. M (for frankfurts) Cello- 
phane & shrinkable film OA. 30” wide, 8'8” 


long, 70” long infeed conveyor, 36” long dis- 

charge conveyor, good condition ------ $5,500.00 
3443—PORK-CUT SKINNER: Townsend #27, 

a OCR GAELS ADE We TERE $575.00 


3034—BACON SKINNER: Townsend #52 _-$1,500.00 
3404—BOILER: Mund Scotch Marine 50 HP., 125 
PSI, 300’ heating surface, w/pumps, control, con- 
densate return tank, oil burner, crated for 


Ee ica ehcnnai cian amie reaene aan nets $2,950.00 
3402—DIAL SCALE: Toledo 3434-086IFH, I25= x 
2 oz. graduation, portable stand ________$275.00 
340I—CARCASS SPLITTER: Best & Donovan, | HP. 
110 volt, 3 phase, 60 cycles ___.__________ $425.00 
3399—ROCKFORD FILLER: mdl. A __-_-_---- $150.00 
2815—GAMBRELS: (900) similar Globe 76396, w/ 
trotieg =... ... ECR ASS ere ie cas aoe ee <8 ...ea. $1.50 
3384—TROLLEYS: (622) galvanized, 434” wheel, 7” 
I tee ce cbacascse -.----60. $ .75 


3397—TRIPE SCALDER: Boss 2413-V-8-48, V-type, 


chen: dre; 2 WP. melee 2360 $675.00 
339I—-CONVERTER: Buffalo #58, 300# cap., 50 HP. 
mtr. V-belt drive -_.._----..------__-_-___$3,500.00 


3380—BACON PROCESSING LINE: consisting of 
Anco Bacon Press mdl. 800, 7'/2 HP. _____- $2,500.00 
Bacon Slicer, U.S. HD. #3 000.00 
Hayssen Wrapper mdi. 511, w/knives, code dater, 
15’ long stainless conveyor 00 
Shrink Tunnel, Cry-O-Vac mdl 6530 
3377-—-HOOKS: (475) stainless steel, black iron trol- 
ley, 53 Hindquarter & Forequarter ___ea. $1.85 
3336—TANKS: (3) stainless steel, 8’ long, 41” wide, 


40” deep, drain one end _______-_____- ea. $550.00 
3438—BACON PRESS: mdi. 800 ____-_______ $2,250.00 
3400—BAND SAW: Jones-Superior +54, stainless 

steel moving top, 5 HP. motor __________ $850.00 


3439—-MOLDS: stainless, 4” x 4” x 27” ____ea. $12.50 
3427—FAMCO LINKER: mdi. H-!2. 3!/.” links $850.00 
3424—GRINDERS: (2) mdi. 766A, St. Louis bowl, 
I—50 HP. motor $1,500.00 
f—45 HP. molars $1,200.00 
342I—CAN CLOSERS: (3) American Can mdi. 
PUV, good condition -_____-_-_____-___- $2, 
3386—CARRIER REFRIGERATION LAYOUT: 25 ton 


Evaporative Condensor, w/20 HP. mtr., 2-unit 
Coolers, w/5 HP. mtr. includes 20 HP. Freon 
| TOES EE ee area Sao Sith och aad $2,500.00 


331IB—COMBINATION HOG & SHEEP CASING 
CLEANING UNIT: similar Globe 212947 $750.00 
340S—FILTER PRESS: D. R. Sperry, 30” x 30” plate & 
frame, 16 plates $750.00 


3347—KETTLE: Cherry-Burre! mdi. VAS50, 50 gal. 
stainless steel jktd., 24” dia. x 30” deep, I'/2” 
line, w/valve, 34” steam inlet _.__________ $250.00 


3333—HYDRAULIC CURB PRESS: Anco 150 ton, 10” 
piston, w/American Marsh steam pump, 
ye SN eee DIR 

3251—COMPRESSOR: York mdi. D-8, 10 HP. mtr., 
w/8'/.” x 15’ tank $500.00 

3249—SCALE: Howe Bench, 125 x 2 oz. grad., 
50% & 25% tare beams, on stand ________$300.00 
3214—STITCHER: Inland Top & Bottom ____$150.00 





Now in Stock—New B.A./. STEEL LOCKERS 15” 
wide, 18” deep, 60” high, with sloping top, seat 
brackets, 16” high legs, padlock attachment. 
single row—three wide 
per opening $18.95, F.O.B. Chicago. 











NOTE 
All items subject to prior sale and confirmation 


© New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramento 2-3800 








.. THE NATIONAL PROVISION- 
'W. Huron St., Chicago 10, Il. 
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CLASSIFIED ADVERTISING 


[Continued from 





POSITION WANTED 


MANAGEMENT—NEW YORK STATE 
AGGRESSIVE: Young man, 34, desires to become 
part of management team in sausage and 
smoked meat operation. Exceptional background 
in plant management, costs and accounting, pur- 
chasing and sales. Ability to perform all pro- 
cessing technique in sausage and smoked meat 
manufacture. Experience in medium and large 
B.A.I. plants. Also fresh meat fabrication, bon- 
ing and H.R.I. experience. Reply to Box W-346, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N.Y. 








LIVESTOCK BUYER: 20 years’ experience in 
buying, grading and handling livestock. Ex- 
cellent references. Willing to relocate. W-347, 
THE NATIONAL PROVISIONER, 15 W. Huron 


t., Chicago 10, Ill. 





MANAGER - SUPERINTENDENT - CONSULT- 
ANT: Proven executive ability. Broad practical 
experience in all operations. Available now. 
W-297, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





EXPERT: Sausage foreman-superintendent. Under 
50. Lifetime experience. Cost conscious. Quality 
minded. Will relocate anywhere. Available for 
immediate interview. W-326, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





CATTLE BUYER: 18 years’ packer experience— 
markets, direct and auctions. Minimum starting 
salary $175.00 per week. W-334, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





BEEF COOLER MANAGER: 12 years’ experience 
in beef cooler operations, including cattle pro- 
curement. Sales-distributive, chains,  carlots 
through brokers. W-355, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





PORTION CONTROL SUPERINTENDENT: College 
graduate. Experienced in development. Can as- 
sume full management including purchasing, pro- 
duction, costs and sales. Presently employed in 
this capacity. W-324, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St:, Chicago 10, Ill. 





CATTLE BUYER: 24 years of country and ter- 
minal buying. Age 48. Will try out anywhere. 
W-317, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 


HELP WANTED 


REPRESENTATIVE WANTED 
OUTSTANDING COMMISSION OPPORTUNITIES: 
If you are personally acquainted with equipment 
buyers in chain store meat departments. We 
manufacture LENOX MEAT-MASTER band saw 
blades and allied products. Several major 
chains are using Lenox on repeat basis. Com- 
plete sales and service program. You arrange 
test, we conduct and do selling. Once account 
is set up, minimum amount of your time nec- 
essary. We will handle servicing. Write 








HELP WANTED 


HELP WANTED 





HIGHLY QUALIFIED BEEF BUYER 
With Potential to Progress 
In Retail Field 


THE MAN WE SEEK will have good record of 
experience, probably with a regional or national 
packer, in all phases of packing house beef op- 
erations. 


He should have knowledge of, and, preferably, 
experience with, retail meat merchandising. 


College degree not essential but possibly de- 
sirable—especially if in Animal Husbandry. 


Could be as young as 28 if not a college man; 
as old as 42 if properly experienced. 


Detail your age, education, experience, salary 


and phone number, if answering. 


Relocation expense, if any, will be paid. This 


job NOT in Chicago. 


You May Be Assured That Your 
Reply Will Be Handled In 
Utmost Confidence. 

Box W-342 THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





COMPTROLLER 


Newly. created position with independent meat 
packer in Midwest. Responsible for integrating 
entire office and accounting function including 
data processing. Man required with potential for 
future advancement. CPA or equivalent experi- 
ence. Meat packing background desirable but 
not essential. Age 30 to 44. Five figure salary. 
Send salary requirements and resume in first 
letter. 


W-335, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





PLANT SUPERINTENDENT 

STRONG IN PRODUCTION; Costs, labor, stand- 
ards and quality control. Practical. Must be 
alert and capable of assuming complete respon- 
sibility. Experience mainly in manufacturing 
and prepackaging sausage, smoked meats opera- 
tion and some hog sl ht y. Midwest 
area. Furnish complete resume and references 
in first letter. Answers positively confidential. 
W-336, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








FOOD TECHNOLOGIST 
LABORATORY TECHNICIAN 
CHEMIST 
BY: Large independent pork packer, to set up 
and operate laboratory for analytical and de- 





W. H. Davis, % American Saw & Mfg. C 


J 
69 Boyston Street Springfield, Mass. 





MANAGER: For combination meat packing and 
canning plant. Opportunity for fast advancement 


t work on pork products. Excellent op- 
portunity for growth with an expanding com- 
pany. Replies held in strict confidence. W-337, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


SALES 
MANAGER 


GREAT OPPORTUNITY: In Califo 
fied man. Must have proven expe 
industry and ability to assume full 
for sales organization. Salary open, 
ertce and personal resume. 
Reply to Box W-328 © 

THE NATIONAL, PROVISION! 

15 W. Huron St., Chi 





GENERAL MANAGER: Required for 
ern Canada plant, emphasizing d 

sales background. Also experenced in 
personnel, cost control. Fresh meat 
initially. Future processing and 
pansion planned. Write Box W-350, 
TIONAL PROVISIONER, 15 W. Huw 
cago 10, Ill. 

—_— 





QUALITY CONTROL DEVELO 
YOUNG MAN: To work in p 
canning plant located in midwest. Exes 
portunty for advancement with many 
benefits. Please furnish experience in 
Address Box W-349, THE NATIO 
SIONER, 15 W. Huron St., Chicago 10, 


Og) 





WANTED: Canning plant foreman, 
Also can use a retort processing man 
west plant. Write Box W-354, THE NA! 
PROVISIONER, 15 W. Huron St., Chi 
Ill. 





PLANTS FOR SALE OR 


C@OLER SPACE FOR RENT 


BONERS, MEAT PROCESSORS, OIL ant 
PROCESSING and CASING COMPA 


Available immediately. Ample dock a 
space available. Telephone Mr. Aug 
cago, DR-3-4500. 4021 S. Normal Ave., 
Ill. 








FOR RENT 

ONE pie ip SQUARE 
TRALLY LOCATED 

On or yt corner in Ch 
COOLERS, CONVEYORS, OVENS, FLOO 
MMEDIATE POSSESSION 
Apply to FR-343, THE NATO 0 

W. Huron St., 





AVAILABLE FOR LEASE OR PU 
Well le meat, poultry 
foods plant. Also 120 acre farm well 
good buildings, with new abattoir 
slaughtering of beef and pork. Will ae 
property in trade as the down payment,.@ 

H. FOSTER 
Telephone Lit 





Charlevoix, Michigan. 





for man with successful experience. Medi size 
independent packer. Good salary. Answers con- 
fidential. Write: Burton Hill, HILL PACKING 
COMPANY, Topeka, Kansas. 





Production Superintendent, Edible oil refining 
and packaging, lard, shortening, etc. Must be 
experienced and capable of assuming full re- 
sponsibility for production, quality control, per- 
sonnel, cost reduction, product improvement, 
maintenance. 

Write Box No. W-356, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. 





BEEF MAN: FOR SALES AND PRODUCTION. 
CHICAGO AREA. REPLIES CONFIDENTIAL. 
W-321, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 





GENERAL SUPERINTENDENT 
Established independent government inspected 
meat packing plant located in southeast. Must 
have experience and full knowledge of all phases 
of plant operation. Must be sober, aggressive and 
able to get along with personnel. Prefer age 
under 45. Growth factor excellent for qualified 
man. Reply to Box W-329, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





ASSISTANT PLANT MANAGER: Progressive 
eastern packer has an opening for an aggressive 
young man. Must be familiar with hog cutting, 
ham boning, curing etc. Send resume and salary 
requirements to Box W-330, THE NATIONAL 





PROVISIONER, 527 Madison Ave., New York 22, 
i £ 


MODERN, FULLY EQUIPPED: Meat f 
sausage manufacturing plant in 0 
Michigan. Priced reasonably. Terms 
purchaser. Write Box FS-351, THE T 
PROVISIONER, 15 W. Huron St., @ 
Til. 





SMALL SAUSAGE KITCHEN: For 
pletely equipped, capacity 1000% per @ 
lando, Florida. Route established. 
s-usage manufacturer in citv of 125,0 
THE NATIONAL PROVISIONER, 15 
St., Chicago 10, Il. 





PACKINGHOUSE: For rent or 
government inspected packinghouse. 
Woodland 3-5489, Rockford, Illinois. 











Tem Huheey 
MU 1-4334 





Personalized Buying Service 
Hi-Grade Ohio—indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Livestock Exchange Bidg. 
Cincinnati 25, Ohie 


Excellent Truck & Rail Service 


HOG 











BUYERS EXCLUSIVELY 
W. €. (Wally) Farrow 
Earl Martin 


FARROW and COMPANY — 
Indianapolis Stock Yards - Indianapolis 21, 
Telephone: MElrose 7-5481 
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